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Nature  of  Appointment 

Name  of  Officer 

Date  of 
Appointment 

Date  of 
Resignation 

Qualifications 

R.  F.  H.  McELLIGOTT 

Medical  Officer  of  Health, 
Port  Medical  Officer, 
Medical  Inspector  of 
Aliens  and  Common- 
wealth Immigrants. 
(Part-time) 

29.12.50t 

M.B.,  Ch.B.. 
B.A.O. 

C.  B.  FINDI.AY 

Assistant  Medical 
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Commonwealth  Immi- 
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28.  6.55 

— 

M.B.,  Ch.B. 

H.  YATES 

do. 

8.10.52 

— 

M.B.,Ch.B., 

M.R.C.S., 

L.R.C.P. 

E MAI. LETT 

do. 

21.10.60 

M.B., 

B.S.Lond., 

M.R.C.S., 

L.R.C.P., 

D.Obst. 

R.C.O.G. 

S.  M.  R.  POWELL 

do. 

3.  2.64 

— 

M.B.,  Ch.B 

L.  H.  VALE 

Chief  Public  Health 
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and  Port 
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Regulations,  1937-1948 

1.10.49 

♦F.R.S.H., 
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Borough  and  Port 
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5.11.28 

12.3.67 

♦A.R.S.H., 

Cert.R.S.H 

J.  R.  GREIG 

do. 

17.4.67 

*Cert.S.I.B., 
M.A.P.H.I., 
Smoke  Inspec- 
tor’s Diploma 

A STUBBS 

Additional  Public  Health 
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Borough  and  Port 
Assistant  Officer  under 

P.H.  (Imported  Food) 
Regulations,  1937-1948 

1.  2.45 

♦Cert.S.I.B 

D.  PREBBLF. 

do 

15.  6.64 

♦Cert.S.I.B., 
M.A.P.H.I., 
Cert.  Trop. 
Hygiene 

D.  R.  WISEMAN 

do. 

20.  7.64 

— 

♦Cert. 

P.H.I.E.B., 

M.A.P.H.I. 

S.  DAVEY 

do. 

1.12.64 

— 

♦Cert.S.I.B 

A J.  CYSTER 

Student  Public 

Health  Inspector 

18.11.63 

— 

— 

Mrs.  M.  FITZGERALD 

Nurse-Attendant,  Medical 
Inspection  of  Aliens  and 
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grants. (Part-time) 

1.12.66 

— 

S.R.N., 

S.R.F.N.. 

S.C.M. 

R.  F.  MIDDLETON 

Chief  Admin.  Assistant 

10.  2.49 

— 

— 

Mrs.  M.  PHILLIPS 

Clerical  Assistant 

14.  6.65 

— 

— 

Mrs.  J.  OWEN 

Clerk  and  Shorthand-typist 
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— 

— 

Mrs.  J.  COSTER 

Shorthand-typist 

7.11.66 

— 

— 

Miss  M.  JONES 

Clerk /Typist 

2.  1.67 

— 

— 

t Dr.  McElligott  has  held  Warrant  of  Appointment  as  Assistant  Medical  Inspector  of  Aliens  since  28th 

October,  1949. 

* Also  holds  Royal  Society  of  Health  Certificate  as  “ Inspector  of  Meat  and  other  Foods 
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SUMMARY  OF  HEALTH  REPORT,  1967 


Borough 

• • • 

Borough  of  Folkestone 

Area 

• • • 

4,099  acres 

Rateable  Value  at  1st  April,  1967 

• • • 

£2,056,843 

General  Rate  : 

Dwelling  houses 

... 

14/0d. 

Mixed  hereditaments  ... 

• • • 

14/ 3d. 

Others  

Estimated  sum  represented  by  a penny 

14/5d. 

rate,  1967/68  

Population  (Registrar-General)  1967  : 

£8,190 

Estimated  mid-year  Home  Population 

(including  non-civilians) 

• • • 

43,880 

Density  of  Home  Population 

10.7  persons  to  an  acre 

Total  Births  : 

Live  Births  

... 

712  (630  legitimate,  82  illegitimate) 

Stillbirths 

. . . 

7 (6  legitimate,  1 illegitimate) 

Live  Birth  Rate : 

Total  

... 

1 6.22  per  1,000  Home  Population 

Corrected  

( Area  comparability  factor  : 

1.21) 

19.63  per  1,000  Home  Population 

Total  Deaths : 

Deaths  (all  ages) 

... 

634  (288  males,  346  females) 

Deaths  of  Infants  : 

Under  1 year  of  age 

. . . 

17  (6  males,  1 1 females) 

* Under  4 weeks  of  age 

. . . 

8 (3  males,  5 females) 

* Under  1 week  of  age 

. • . 

7 (3  males,  4 females) 

* Included  in  total  figure  of  17  infant  deaths 

Death  Rate  : 

Total  

Corrected  

(Area  comparability  factor  : 0.73) 

Infant  Mortality  Rate  (under  1 year) : 

Total  Infant  Death  Rate 

Legitimate  Infants  

Illegitimate  Infants  


14.45  per  1,000  Home  Population 
10.55  per  1,000  Home  Population 


23.88  per  1,000  live  births 

22.22  per  1,000  legitimate  live  births 

36.59  per  1,000  illegitimate  live  births 


Mortality  Rate  per  1,000  Home 

Population  re  : 

Cancer  

3.03 

Bronchitis 

0.66 

Pneumonia 

0.68 

Total  Deaths  from  : 

Cancer  ... 

133 

Bronchitis  

29 

Pneumonia  

30 
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Public  Health  Department, 
The  Civic  Centre, 

Folkestone,  Kent. 

October,  1968. 

To  His  Worship  the  Mayor,  Aldermen  and  Councillors  of  the  Borough 
of  Folkestone. 

Mr.  Mayor,  Ladies  and  Gentlemen, 

I herewith  submit  my  Annual  Report  on  the  health  and  sanitary  state  of 
the  Borough  and  Port  of  Folkestone  during  1967. 

The  Registrar-General’s  estimated  population,  including  H.M.  Forces 
stationed  in  the  area,  was  43,880.  This  is  an  increase  of  160  compared  with 
1966. 

There  were  14,569  inhabited  houses,  flats  and  other  establishments  with 
living  accommodation  at  1st  April,  1967  which  gives  an  average  of  3.01 
persons  per  dwelling. 

The  corrected  live  birth  rate  was  19.63  per  1,000  home  population  com- 
pared with  17.2  for  England  and  Wales.  This  is  an  increase  of  2.53  in  the 
live  birth  rate  in  Folkestone  compared  with  the  previous  year. 

The  corrected  death  rate  was  10.55  per  1,000  home  population  and  shows 
a decrease  of  0.06  and  is  the  lowest  figure  since  1956.  For  comparison  the 
1967  figure  for  England  and  Wales  was  1 1.2. 

The  infant  mortality  rate  (deaths  of  infants  in  first  year  of  life)  was  23.88 
per  1,000  live  births  ; the  rate  for  England  and  Wales  was  18.3. 

England 

and 

Folkestone  Wales 

Neo-Natal  mortality  (deaths  of  infants  under 

four  weeks  of  age)  per  1,000  live  births  11.11  12.5 

Perinatal  mortality  (stillbirths  and  deaths  of 
infants  under  one  week  of  age)  per  1,000 

total  live  and  stillbirths 19.47  25.4 

Illegitimacy  birth  rate  per  1,000  live  births  115.2  84.0 

The  number  of  illegitimate  births  was  82  giving  an  illegitimacy  rate  of 
115.2  per  1,000  live  births  compared  with  84  for  England  and  Wales.  The 
average  rate  in  Folkestone  for  the  preceding  5 years  was  102.96. 

Maternal  Mortality 

For  the  thirteenth  successive  year  there  were  no^deaths  due  to  childbirth. 

Infectious  Diseases  (excluding  Tuberculosis) 

Comparison  of  the  incidence  of  the  main  diseases  notified  is  as  follows  : 


1965 

1966 

1967 

Dysentery,  Bacillary  . . . 

9 

28 

8 

Measles  

1,018 

188 

407 

Pneumonia  : 

Acute  Primary 

19 

21 

12 

Influenzal  

2 

— 

1 

Scarlet  Fever  

48 

16 

37 

Whooping  Cough 

4 

8 

157 

the  fifteenth  successive  year 

no  case  of  diphtheria  was  notified. 
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During  1967  there  were  37  cases  of  scarlet  fever  reported  compared  with 
16  the  previous  year  ; 8 were  infants  under  the  age  of  5 years,  26  were  school 
children  and  the  remaining  3 were  over  15  years  of  age.  The  disease  was  mild 
and  all  the  patients  nursed  at  home. 

Although  1967  was  a biennial  year  for  measles  the  expected  epidemic 
did  not  reach  the  high  proportions  of  previous  years  (407  cases  were  reported 
during  1967  compared  with  1,018  in  1965,  711  in  1963  and  827  in  1961).  Of 
the  407  cases  in  1967  a total  of  233  were  infants  under  the  age  of  five  years, 
158  were  between  5 and  9 years,  7 between  10  and  14  and  the  remaining  9 
over  the  age  of  15  years.  Three  infants  under  the  age  of  two  years,  who  also 
had  complications,  were  admitted  to  the  Dover  Isolation  Hospital. 

Whooping  Cough 

The  incidence  of  whooping  cough  was  unusually  high,  with  a total  of 
157  cases,  of  which  116  occurred  in  the  period  June  8th  to  September  13th. 
Many  of  the  children  concerned  had  received  a full  course  of  vaccination 
against  whooping  cough.  Subsequent  investigations  revealed  that  a new  type 
of  organism — Haemophilus  Pertussis  1,3 — was  predominant  in  1967  and  this 
type  was  not  included  in  vaccines  used  prior  to  1964. 

Infective  Hepatitis 

Since  infective  hepatitis  was  made  a notifiable  disease  in  Folkestone  in 
1965  the  number  of  civilian  cases  reported  have  been  195  in  1965,  34  in  1966 
and  8 in  1967. 

Vaccination  and  Immunisation 

The  Kent  County  Council  continued  to  provide  vaccination  and  im- 
munisation services  which  offered  to  children  a substantial  measure  of 
protection  against  diphtheria,  poliomyelitis,  smallpox,  tetanus  and  whooping 
cough. 

In  view  of  the  amendment  to  the  County  Council’s  proposals  as  from  the 
1st  January,  1963  the  following  is  the  only  information  now  available  about 
vaccination  against  smallpox  carried  out  in  Folkestone  ; this  figure  is  based 
on  returns  sent  to  the  Ministry  of  Health  : 

Primary  vaccination  against  smallpox — 1 year  ...  379* 

Re-vaccination — school  age  but  under  8 years  ...  1 

* This  is  a decrease  of  45  compared  with  1966. 

The  combined  diphtheria,  tetanus  and  whooping  cough  vaccine  was  used 
for  575  primary  and  602  reinforcing  inoculations,  and  the  combined  diph- 
theria and  tetanus  vaccine  for  14  primary  and  121  reinforcing  inoculations. 

There  has  been  an  increase  both  in  the  primary  and  reinforcing  inocula- 
tions against  diphtheria  compared  with  the  previous  year  : 

1963  1964  1965  1966  1967 

Primary  inoculations  ...  581  542  616  579  589 

Reinforcing  inoculations  587  582  712  678  723 

Oral  vaccine  for  protection  against  poliomyelitis  was  in  routine  use  and 
659  infants  under  the  age  of  four  years  completed  a primary  course. 

Tuberculosis 

Nine  new  cases,  8 pulmonary  and  1 non-pulmonary  were  notified  ; this 
compares  with  9 pulmonary  and  3 non-pulmonary  in  1966. 

A large  number  of  school  children  were  given  protective  B.C.G.  vaccine, 
together  with  104  child  contacts  of  tuberculosis. 
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Primary  Cancer  of  Lungs  and  Bronchi 

There  were  17  deaths  from  cancer  of  the  longs  and  bronchi,  15  men  and 
2 women,  compared  with  a total  of  27  in  1966  and  21  in  1965  ; the  deaths 
in  1967  were  the  lowest  for  ten  years. 

The  death  rate  of  0.35  per  1,000  home  population  compared  with  0.58 
for  England  and  Wales  and  0.73  for  Greater  London. 

Attention  is  again  drawn  to  the  relationship  between  lung  cancer  and 
cigarette  smoking  which  is  now  well  established. 


Housing 

Fifty-two  cases  compared  with  45  during  1966  and  44  in  1965  were 
referred  to  me  in  view  of  overcrowded,  congested  or  unhygienic  living  con- 
ditions and  chronic  illness  of  a member  of  the  applicant’s  family. 

Investigations  were  carried  out  and  eighteen  of  the  cases  recommended 
to  the  Housing  Estates  Sub-Committee  of  the  Council  for  priority  consideration 
because  of  the  unsatisfactory  conditions  found  to  exist  from  a public  health 
point  of  view. 


Care  of  Old  People  and  the  Chronic  Sick 

During  the  year  twenty-two  cases,  involving  23  persons,  were  investigated  ; 
four  of  the  patients  were  admitted  to  hospital,  one  to  an  Old  Persons’  Home, 
seven  were  referred  to  the  family  doctors  concerned,  three  to  the  Folkestone 
Old  Peoples’  Welfare  Committee  and  arrangements  made  for  the  others  to 
receive  visits,  home  help  and  other  assistance  as  required. 

The  Folkestone  Old  Peoples’  Welfare  Committee  has  continued  with  its 
very  useful  work  in  the  interests  of  the  elderly  people  in  the  borough,  and  now 
has  the  assistance  of  a Youth  Club  with  a hundred  volunteers  who  have 
carried  out  a great  number  of  jobs  of  a varying  nature  for  old  people  in  need 
of  help. 


Home  Safety 

The  Folkestone  Voluntary  Home  Safety  Committee  has  continued  its 
active  work  of  advising  and  assisting  the  public  in  all  matters  concerned  with 
Home  Safety,  and  has  had  another  successful  year  in  furthering  the  very 
important  cause  of  safety  in  the  home. 


Sewage  Disposal 

The  new  extended  Sandgate  sewage  outfall  is  now  operational  in  pro- 
viding a storm  overflow  facility. 

Flood  tests  in  the  vicinity  of  the  main  sewage  outfall  at  Copt  Point  have 
been  carried  out  and  possibilities  for  the  prevention  of  pollution  continues  to 
be  under  review. 


Conferences  and  Courses 

Among  the  Conferences  and  Courses  I attended  were  : — 

Association  of  Sea  and  Air  Port  Health  Authorities  at  London  from 
7th  to  9th  June,  1967. 

Annual  Conference  of  the  Royal  Institute  for  Public  Health  and 
Hygiene  at  Brighton  from  4th  to  6th  October,  1967. 
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General 

The  year  1967  may  be  regarded  as  a satisfactory  one  insofar  as  the  health 
of  the  Borough  was  concerned  as  shown  in  the  low  incidence  of  many  of  the 
infectious  diseases  such  as  dysentery,  influenzal  pneumonia,  scarlet  fever  and 
infective  hepatitis,  and  the  low  death  rate. 

In  conclusion,  I have  to  thank  Mr.  L.  H.  Vale,  Chief  Public  Health 
Inspector,  and  the  other  members  of  the  staff  for  their  help  during  the  year. 

I am,  Mr.  Mayor,  Ladies  and  Gentlemen, 

Your  obedient  servant, 

R.  F.  H.  McELLIGOTT, 

Medical  Officer  of  Health. 
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VITAL  STATISTICS  FOR  YEAR  1967 

( After  correction  for  inward  and  outward  transfers) 


Total 

Live  Births : Legitimate  ...  ...  ...  630 

Illegitimate  82 

Totals  712 


Live  Birth  rate  per  1,000  Home  Population  : 

Total  ...  16.22 

Corrected  19.63 

(Area  comparability  factor  : 1.21) 

Illegitimate  Live  Births : 

Illegitimate  live  births  per  cent  of  total  live  births  : 1 1 .52 

Stillbirths : 

Total 

Legitimate  6 

Illegitimate  1 

Totals  7 


Stillbirths  rate  per  1,000  live  and  stillbirths  : 9.73 


Total  Live  and  Stillbirths  : 

Legitimate 

Illegitimate 


Total 

636 

83 


Totals  719 


Infants  Deaths : 

(a)  Under  one  year  of  age  : 
Legitimate 
Illegitimate 


( b ) Under  four  weeks  of  age  : 
(Included  in  (a)  above) 
Legitimate 
Illegitimate 


Total 

14 

3 

Totals  17 


3 

Totals  8 


(<?)  Under  one  week  of  age  : 

(Included  in  (a)  and  (b)  above) 

Legitimate  5 

Illegitimate  2 


Totals  7 


Males 

334 

47 


381 


Males 

1 

1 

2 


Males 

335 

48 


383 


Males 

6 

6 


3 

3 


3 

3 


Females 

296 

35 


331 


Females 

5 


5 


Females 

301 

35 


336 


Females 

8 

3 

11 


2 

3 

5 


2 

2 

4 
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Infant  Mortality  Rates  : 

Total  infant  deaths  per  1,000  total  live  births  ...  23.88 

Legitimate  infant  deaths  per  1,000  legitimate  live 

births  ...  ...  ...  ...  ...  ...  22.22 

Illegitimate  infant  deaths  per  1,000  illegitimate  live 

births  36.59 


Neo-Natal  Mortality  Rate  : 

Deaths  under  four  weeks  per  1 ,000  total  live  births  11.11 

Early  Neo-Natal  Mortality  Rate  : 

Deaths  under  one  week  per  1,000  total  live  births  9.83 

Perinatal  Mortality  Rate  : 

Stillbirths  and  deaths  under  one  week  combined 

per  1,000  total  live  and  stillbirths  ...  ...  19.47 

Maternal  Deaths  (including  Abortion) : 

Number  of  deaths Nil 

Rate  per  total  1,000  live  and  stillbirths  ...  ...  Nil 

Comparison  with  Statistics  for  England  and  Wales  : 

Rate  per  1,000  Population 

England 

Folkestone  and  Wales 

Live  Births  ...  ...  ...  ...  ...  19.63  17.2 

(corrected) 

Deaths  ...  ...  ...  ...  ...  10.55  11.2 

(corrected) 


Rate  per  1,000  Total  Births 

England 

Folkestone  and  Wales 

Stillbirths  ...  ...  ...  ...  ...  9.73  14.8 

Perinatal  Mortality 

(stillbirths  and  deaths  under  1 wk.  of  age)  19.47  25.4 


Infant  Mortality 

(deaths  under  1 yr.  of  age) 
Neonatal  Mortality 

(deaths  under  4 wks.  of  age) 
Early  Neonatal  Mortality 
(deaths  under  1 wk.  of  age) 


Rate  per  1,000  Live  Births 

England 

Folkestone  and  Wales 


23.88  18.3 

11.11  12.5 

9.83  10.8 
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Part  I — STATISTICS  AND  SOCIAL  CONDITIONS  OF  THE  AREA 

GENERAL  STATISTICS 


Area  

Home  Population  : Registrar-General,  1967  ... 
Approximate  number  of  houses  and  flats  at  1st 
April,  1967 

Rateable  Value  at  1st  April,  1967  

Estimated  sum  represented  by  a penny  rate 
1967/68  


4,099  acres 
43,880 

14,569 

£2,056,843 

£8,190 


Employment  and  Unemployment  in  Folkestone  and  District 

The  following  brief  report  on  the  employment  and  unemployment  position 
in  this  area  has  been  supplied  by  Mr.  H.  L.  Marsh,  Acting  Manager  of  the 
Local  Department  of  Employment  and  Productivity. 


Employment 

The  following  table  gives  the  estimated  number  of  workers  in  the  area 
covered  by  Folkestone,  Hythe  and  New  Romney  Employment  Exchanges. 
Separate  figures  are  not  kept  for  individual  boroughs. 


Numbers  Employed 
(over  1 5 years  of  age) 


Industry  Group 

Males 

Females 

T otal 

Agriculture,  Forestry,  Fishing 

596 

95 

691 

Chemicals  and  Allied  Industries 

65 

66 

131 

Vehicle  Manufacture  and  Repair 

869 

194 

1 ,063 

Clothing  and  Footwear  

62 

153 

215 

Food,  Drink  and  Tobacco 

224 

70 

294 

Mining  and  Quarrying  and  Manufactur- 

ing  Industries  not  included  above  . . . 

1,289 

532 

1,821 

Construction 

3,375 

180 

3,555 

Transport  and  Communications 

1 ,268 

447 

1,715 

Distributive  Trades 

1,428 

1,878 

3,306 

Public  Administration  

1,379 

487 

1,866 

Gas,  Water  and  Electricity 

947 

70 

1,017 

Insurance,  Banking,  Accountancy,  Edu- 
cational, Legal,  Medical,  Dental  and 

other  Professional  Services 

1,398 

2,834 

4,232 

Hotel  and  Catering  Trades  

Entertainment,  Laundries  and  Dry  Clean- 

611 

1,004 

1,615 

ing.  Hairdressing,  Private  Domestic 

Service,  and  other  Miscellaneous 

Services  

399 

1,061 

1,460 

Unclassified  

144 

182 

326 

Total 

14,054 

9,253 

23,307 

Unemployment  in  Folkestone  in  1967 

The  count  of  those  unemployed  is  made  on  the  2nd  Monday  of  each 
month.  The  numbers  unemployed  on  the  days  of  the  count  during  1967 
were 
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Numbers  Unemployed 
(over  15  years  of  age) 


Men 

Women 

T otal 

January 

695 

118 

813 

February 

557 

109 

666 

March 

502 

87 

589 

April 

466 

71 

537 

May 

384 

63 

447 

June 

281 

24 

305 

July 

334 

23 

357 

August 

340 

33 

373 

September 

381 

35 

416 

October 

441 

41 

482 

November 

502 

76 

578 

December 

515 

75 

590 

Mrs.  W.  E.  Tucker,  Youth  Employment  Officer,  has  supplied  the 
following  information  regarding  young  people  in  this  area  : 

The  effects  of  the  Selective  Employment  Tax  and  the  economic 
freeze  on  the  employment  of  young  people  have  been  less  apparent  than 
might  have  been  expected  in  an  area  where  a large  proportion  of  workers 
are  in  the  servicing  industries.  The  statistics  show  very  little  change  in 
the  total  number  of  vacancies,  registrations  and  placings  as  compared 
with  last  year. 

Industrial  development  has  included  the  transfer  from  London  of 
a publishing  and  bookselling  firm  to  this  area,  as  well  as  more  depart- 
ments of  a large  insurance  company.  The  setting  up  of  further  Industrial 
Training  Boards  is  affecting  apprenticeship  opportunities  ; new  appren- 
ticeship schemes  now  operating  with  local  firms  include  retailing,  small 
boatbuilding,  engineering  draughtmanship  and  plant  maintenance. 

During  the  year  local  boys  and  girls  were  placed  in  employment  as 


follows  : — 

Boys 

Girls 

Professional  

6 

Clerical 

72 

Clerical 

20 

Medical 

6 

Technical  

3 

Distributive  

85 

Distributive  

72 

Craft  

20 

Agricultural  

11 

Domestic 

Industrial  : 

(including  child  care) 

36 

Operative  

106 

Factory 

31 

Craft 

41 

Other  

1 

Technician 

8 

Other 

21 

Until  fairly  recent  years  the  majority  of  clerical  vacancies  were  in 
small  firms  where  clerks  were  expected  to  have,  or  acquire,  a number  of 
skills,  often  including  shorthand-typing.  The  coming  of  three  large  office 
organisations  into  the  area  has  accentuated  the  change  in  requirements, 
and  girls’  vacancies  are  now  mainly  for  specialised  duties,  including 
punch  card  operating,  accounting  machining,  audio-  or  copy-typing  and 
various  levels  of  purely  clerical  work.  Clerical  vacancies  for  boys  are 
mainly  in  professional  offices  where  there  are  pre-entry  educational 
standards. 

Changes  in  the  social  pattern  mean  that  very  few  vacancies  exist 
in  private  domestic  service  locally,  even  the  “ mother’s  help  ” is  dis- 
appearing— presumably  those  requiring  help  with  small  children  and 
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household  chores  have  the  part-time  services  of  older  women  or  “ au 
pair  ” girls.  The  majority  of  domestic  vacancies  occur  in  hotels  and 
other  catering  establishments. 

The  Construction  industry  still  engages  the  largest  number  of 
apprentices  ; 20  were  taken  this  year,  including  some  who  had  taken 
pre-apprenticeship  or  integrated  apprenticeship  full-time  courses — this  was 
in  addition  to  the  transfer  of  indentures  of  12  boys  employed  by  the  firms 
which  encountered  financial  difficulties. 

The  placings  in  skilled  trades  have  included  agricultural  engineering, 
boatbuilding,  building  trades,  chef,  coachbuilding,  electrical  cable 
jointing  and  installation,  gas-fitting,  hairdressing,  maintenance  engineer- 
ing, motor  servicing,  panel  beating,  printing,  spray  painting,  toolmaking, 
T.V.  servicing,  telecommunication  engineering  and  upholstery. 
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COMPARATIVE  TABLE 


The  following  gives  comparative  statistics  of  some  of  the  more 
important  items  for  the  past  ten  years 


Rate  per  1,000  Home  Population  unless  otherwise  stated 


Notification  of 
Infectious  Disease  : 

1958 

1959 

1960 

1961 

1962 

1963 

1964 

1965 

1966 

1967 

Diphtheria 

Nil 

Nil 

Nil 

Nil 

Nil 

Nil 

Nil 

Nil 

Nil 

Nil 

Scarlet  Fever 

0.07 

2.39 

1.36 

0.25 

0.36 

0.39 

0.34 

1.11 

0.36 

0.84 

Measles  ... 

19.91 

3.80 

0.20 

18.88 

1.12 

16.31 

2.99 

23.38 

4.30 

9.27 

Birth  : 

No.  of  Births 

616 

618 

654 

676 

713 

699 

694 

713 

618 

712 

Birth  rate  (corrected) 

14.27 

14.62 

15.32 

16.20 

16.86 

19.43 

19.31 

20.52 

17.10 

19.63 

Deaths  : 

No.  of  Deaths 

578 

568 

585 

635 

644 

734 

627 

666 

636 

634 

Death  rate  (corrected) 

Infant  Deaths : 

(Under  1 year) 

10.97 

11.13 

11.22 

12.47 

12.47 

12.46 

10.67 

11.28 

10.61 

10.55 

No.  of  Deaths 

Infant  mortality  rate 

15 

6 

13 

14 

8 

9 

13 

13 

10 

17 

per  1,000  births 

Illegitimate  Infants : 

No.  of  illegitimate 

24.35 

9.70 

19.87 

20.71 

11.23 

12.87 

18.73 

18.23 

16.18 

23.88 

births 

Rate  per  1,000 

39 

33 

40 

46 

60 

58 

79 

78 

77 

82 

total  live  births 

Tuberculosis  : 

(All  forms) 

63.31 

53.40 

61.16 

68.05 

84.15 

82.97 

113.8 

109.3 

124.6 

115.16 

No.  of  deaths 

7 

4 

5 

2 

2 

4 

Nil 

Nil 

1 

3 

Death  rate 

0.15 

0.09 

0.11 

0.04 

0.04 

0.09 

0.00 

0.00 

0.02 

0.07 

Cancer  : 

No.  of  Deaths 

103 

114 

124 

121 

119 

131 

131 

139 

101 

133 

Death  Rate 

2.29 

2.57 

2.76 

2.76 

2.68 

3.00 

3.01 

3.22 

2.31 

3.03 
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INFANT  DEATHS  DURING  1967 


CAUSE  OF  DEATH 

Under  1 week 

1 to  2 weeks 

2 to  3 weeks 

3 to  4 weeks 

Total  Deaths 

under  4 weeks 

1 to  3 months 

3 to  6 months 

6 to  9 months 

9 to  1 2 months 

Total  Deaths 

under  1 year 

Bronchitis 

— 

— 

— 

— 

— 

2 

— 

— 

— 

2 

Congenital  malformations  : 

Hypoplasia  of  left  heart 

_ 

_ 

_ 

1 

__ 





1 

Meningomyelocele 

— 

— 

— 

1 

1 

— 

— 

— 

— 

1 

Gastritis  and  enteritis 

— 

— 

— 

— 

— 

1 

— 

— 

1 

2 

Haemorrhagic  disease  of 
newly-born 

1 

— 

— 

— 

1 

— 

— 

— 

— 

1 

Intra-partum  asphyxia 

1 

— 

— 

— 

1 

— 

— 

— 

— 

1 

Misadventure  : 

Asphyxia  due  to  suffo- 
cation 

1 

1 

Inhalation  of  vomit 

— 

— 

— 

— 

— 

1 

— 

— 

— 

1 

Pneumonia 

1 

— 

— 

— 

1 

— 

— 

— 

1 

2 

Prematurity 

4 

— 

— 

— 

4 

— 

— 

— 

— 

4 

Purulent  meningitis 

1 

— 

1 

Totals 

7 

— 

— 

1 

8 

6 

— 

1 

2 
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SUMMARY  OF  DEATHS,  1967 

Non-Residents 


Deaths  occurring  in  Folkestone  : 

{Outward 

T ransfer) 

Residents 

Military  Families  Hospital,  Shorncliffe  ... 

1 

1 

Royal  Victoria  Hospital 

86 

133 

Nursing  Homes  and  Old  Persons’  Homes 

6 

65 

Private  dwellings,  etc 

12 

244 

Found  dead  on  arrival  at  hospital 

9 

13 

Other  circumstances,  i.e.  on  public  highway,  etc. 

1 

5 

Totals 

115 

461 

16 


Deaths  outside  Folkestone  and  classified  as  Inward  Transfers 


occurring  in  : 

Hospitals  ...  ...  ...  ...  ...  ...  158 

Nursing  Homes  and  Old  Peoples’  Homes  ...  6 

Private  dwellings  ...  ...  ...  ...  ...  8 

Business  premises  ...  ...  ...  ...  ...  1 


Total  Deaths  for  Folkestone  634 


Inquests  37 

Post-mortems  187 

Uncertified  deaths  ...  ...  ...  ...  1 


DEATHS  FROM  CANCER 

The  death  rate  of  3.03  per  1,000  home  population  from  cancer  (all  forms) 
during  1967  has  shown  an  increase  of  0.72  compared  with  the  previous  year,  but 
this  is  still  0.19  below  the  peak  rate  of  3.22  in  1965. 

The  number  of  deaths  from  cancer  of  the  lungs  and  bronchi  has  decreased 
by  over  one-third  compared  with  1 966  and  is  the  lowest  for  ten  years. 

A summary  of  deaths  over  the  past  5 years  is  shown  below  : 


1963 

1964 

1965 

1966 

1967 

Males 

17 

20 

16 

24 

15 

Females 

10 

4 

5 

3 

2 

Totals 

27 

24 

21 

27 

17 

The  figures  given  below  show  the  comparison  between  the  death  rate  per 
1,000  home  population  of  cancer  of  the  lungs  and  bronchi  with  that  for 
respiratory  tuberculosis  : 


Death  rate  for  : 
Cancer  of  lungs 

1963 

1964 

1965 

1966 

1967 

and  bronchi 
Tuberculosis, 

0.61 

0.55 

0.48 

0.61 

0.35 

respiratory 

0.07 

0.00 

0.00 

0.00 

0.07 

The  death  rate  in  1967  from  cancer  of  the  lungs  and  bronchi  was  0.58  for 
England  and  Wales  and  0.73  for  Greater  London. 


DEATHS  AND  RECOVERIES  FROM  TUBERCULOSIS 


Sixteen  patients,  1 1 previously  suffering  from  pulmonary  and  5 from  non- 
pulmonary  tuberculosis,  were  regarded  by  the  Chest  Physician  as  “ recovered  ”. 

Particulars  of  the  number  of  patients  whose  immediate  cause  of  death 
was  tuberculosis  or  had  been  reported  as  “ recovered  ” since  1963  are  : 


1963 

T.B.  Respiratory  : 

Deaths  ...  3 

Patients  regarded 
as  “ recovered  ” 40 

T.B.  Other : 

Deaths  ...  — 

Patients  regarded 
as  “ recovered  ” 5 


1964  1965  1966  1967 


18  14 


7 11 


5 
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INFANT  MORTALITY 


The  Infant  Mortality  Rate  (deaths  of  infants  in  first  year  of  life)  in  1967 
was  23.88  per  1,000  live  births  ; this  figure  compares  with  18.3  for  England 
and  Wales. 


1963  1964 

Infant  Mortality  Rate 
per  1 ,000  births  ...  12.87  18.73 

Number  of  infant  deaths 
caused  by  : 

Premature  births  4 4 

Congenital 

malformations  1 5 


1965  1966  1967 

18.23  16.18  23.88 

1 4 4 

3 3 2 


STILLBIRTHS 

During  the  year  six  legitimate  and  one  illegitimate  stillbirths  were  assigned 
to  this  borough  ; six  of  the  women  concerned  were  patients  in  the  local 
hospital  and  the  seventh  in  the  Military  Families’  Hospital  at  Shorncliffe  Camp. 


The  causes  of  the  stillbirths  were  : 

Male 

Female 

Acute  ante-partum  haemorrhage 

1 

— 

Anencephaly  

— 

3 

Placental  infarction 

1 

1 

Placental  insufficiency  

— 

1 

Totals 

2 

5 

MATERNAL  MORTALITY 

For  the  thirteenth  successive  year  there  were  no  deaths  due  to  childbirth. 


PRINCIPAL  CAUSES  OF  DEATH  DURING  THE  PAST  FIVE  YEARS 


Vascular 

lesions 

Coronary 

Cancer 

of  nervous 

disease, 

Other  heart 

{all  forms) 

system 

angina 

disease 

Bronchitis 

1963 

131 

124 

158 

107 

40 

1964 

131 

94 

132 

77 

32 

1965 

139 

96 

134 

84 

27 

1966 

101 

92 

137 

82 

29 

1967 

133 

101 

124 

69 

29 
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Part  II— GENERAL  PROVISION  OF  HEALTH  SERVICES 

FOR  THE  AREA 

The  following  services  in  this  Borough  were  carried  out  by  the  Kent 
County  Council : 

(1)  Ambulance  service 

(2)  Care  of  expectant  and  nursing  mothers  and  young  children 

(3)  Domestic  help  and  night  attendant  service 

(4)  Domiciliary  midwifery 

(5)  Health  visiting 

(6)  Home  nursing 

(7)  Mental  health 

(8)  Prevention  of  illness,  care  and  after-care 

(9)  Vaccination  and  Immunisation  for  protection  against  Diphtheria, 

Poliomyelitis,  Smallpox,  Tetanus  and  Whooping  Cough 


MATERNITY  AND  CHILD  WELFARE  CLINICS,  ETC. 

The  Kent  County  Council  provided  the  following  clinics  during  the  year  : 
(a)  Infant  Welfare 


Cheriton  Clinic 


* Methodist  Church  Hall, 
Sandgate 


Old  Harvey  Grammar  School  — 


Baptist  Church  Hall, 
Hill  Road 


Monday  afternoon. 

Thursday  afternoon. 

Second  and  fourth 
Thursday  morning  each 
month. 

Second  and  fourth 
Friday  afternoon  each 
month. 

Tuesday  afternoon. 

Friday  morning. 

First,  third  and  fifth 
Thursday  morning  each 
month. 

First  and  third  Friday 
afternoon  each  month. 


* The  question  of  providing  better  clinic  facilities  for  residents  living  in 
Sandgate  and  the  Golden  Valley  area  was  taken  up  by  the  Folkestone  Borough 
Council  with  the  Kent  County  Council. 

Dr.  Margaret  Paxton  was  in  attendance  at  the  Baptist  Church  Hall  and 
Dr.  D.  A.  Ewing  at  the  other  three  centres. 

(b)  Mothercraft  and  Anfe-Natai  Relaxation  Classes 

Old  Harvey  Grammar  School  — Thursday  afternoon. 

County  Midwives  also  see  their  own  patients  for  ante-natal  care  at  the 
Cheriton  Clinic  and  the  Old  Harvey  Grammar  School  Centre. 


CERVICAL  SMEAR  TEST 

The  purpose  of  these  tests  is  to  detect  the  relatively  few  cases  where 
changes  have  occurred  that  may  lead  to  conditions  of  disease  and  possibly 
to  the  development  of  cancer  of  the  cervix  some  time  in  the  future. 

With  effect  from  the  2nd  February,  1967  arrangements  were  made  by  the 
Kent  County  Council  for  a special  clinic  to  be  held  each  Wednesday  afternoon 
at  the  Old  Harvey  Grammar  School,  Folkestone  for  women  between  the  ages  of 
thirty-five  and  sixty-five  years. 
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HOSPITALS 

The  South-East  Kent  Hospital  Management  Committee  is  responsible  for 
this  service  and  the  following  hospitals  are  available  for  patients  from  this 
area  : 

(a)  General  and  Maternity 

Royal  Victoria  Hospital,  Folkestone 
Willesborough  Hospital,  near  Ashford 
Buckland  Hospital,  Dover 

(b)  Infectious  Diseases  (excluding  smallpox) 

Dover  Isolation  Hospital 
Ashford  Isolation  Hospital 

(c)  Chronic  Sick 

St.  Mary’s  Hospital,  Lyminge 
Buckland  Hospital,  Dover 
Hothfield  Hospital,  Charing 

Smallpox  patients  would  be  admitted  to  the  Long  Reach  Hospital, 
Dartford. 

Hospital  facilities  are  available  at  Shorncliffe  Camp  for  members  of  H.M. 
Forces  and  their  families  living  in  this  area. 

The  following  statistics  for  the  year’s  working  at  the  Royal  Victoria  Hos- 
pital, Folkestone,  have  been  supplied  by  the  Group  Secretary  of  the  South- 
East  Kent  Hospital  Management  Committee  : 


In-Patients 


Maternity  

• • • 

610 

Others 

. . . 

3,850 

New  Out-Patients 

Medical  ... 

566 

Paediatrics 

58 

Diseases  of  the  Chest  

209 

Dermatology  

610 

Physical  Medicine 

583 

Geriatrics 

64 

Surgical  ... 

1,456 

E.N.T.  (inch  T.  & A’s.) 

1,182 

Orthopaedics 

1,519 

Ophthalmology  ... 

895 

Radiotherapy 

97 

Urology 

100 

Dentistry  

206 

Gynaecology 

915 

Obstetrics — AN. 

676 

P.N.  

69 

Psychiatry 

177 

Total  attendances  for  all  Clinics 

33,399 

Attendances  at  Accident  Department 
Out-Patient  Attendances  at  Physiotherapy 

18,711 

Departments 

In-Patient  Attendances  at  Physiotherapy  De- 

18,242 

partments 

Together  with  1,526  Out-Patient  attendances 
at  group  exercises  and  1,455  In-Patient 
attendances  at  group  exercises. 

3,387 
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Units  of  treatment  in  X-ray  Department  . . . 27,259 

Individual  Patient  requests  in  Pathology  De- 
partment ...  ...  ...  ...  37,084 

Post  mortems  ...  ...  ...  ...  187 

AMBULANCE  SERVICE 

An  efficient  ambulance  service  has  been  maintained  in  Folkestone  by  the 
Kent  County  Council  for  general,  maternity  and  accident  cases. 

Smallpox  and  Typhus  cases  would  be  moved  by  arrangement  with  the 
Canterbury  City  Ambulance  Service  and  other  cases  of  infectious  disease  by 
County  Council  Ambulances  from  Folkestone,  Dover  or  Ashford. 

VACCINATION  AND  IMMUNISATION 

The  Kent  County  Council  provides  vaccination  and  immunisation  ser- 
vices that  offer  to  children  a substantial  measure  of  protection  against  the 
following  diseases  : 

Diphtheria 

Poliomyelitis 

Smallpox 

Tetanus 

Whooping  Cough 

Protection  against  these  diseases  should  be  given  in  the  early  part  of  a 
child’s  life,  and  facilities  for  the  necessary  injections  were  available  at  the 
various  Child  Welfare  Clinics  in  the  Borough  or,  if  preferred,  by  the  family 
doctor  concerned. 

Immunisation  against  measles  will  be  offered  in  future  to  all  children 
who  are  between  their  fourth  and  seventh  birthdays  and  who  are  susceptible 
to  an  attack  of  measles  because  they  have  neither  been  immunised  nor  had  an 
attack. 

1.  Vaccination  against  Whooping  Cough,  Diphtheria  and  Tetanus 

Triple  Antigen  is  used  for  combined  immunisation  against  whooping 
cough,  diphtheria  and  tetanus,  but  where  children  have  already  had  whooping 
cough  it  is  considered  advisable  to  have  them  vaccinated  against  diphtheria 
and  tetanus  only. 

The  County  Medical  Officer  has  supplied  the  following  figures  for  1967 
based  on  the  returns  sent  to  the  Ministry  of  Health  : 


Year  of  Birth 

Primary 

Reinforcing 

Triple 

Diph./Tet. 

Triple 

Diph./Tet. 

1967  

256 

6 





1966  

261 

4 

12 

2 

1965  

10 

1 

226 

20 

1964  

18 

— 

73 

7 

1963  

6 

3 

52 

9 

1960-1962 

11 

— 

236 

81 

1951-1959 

4 

— 

3 

2 

Totals 

566 

14 

602 

121 

For  comparison  the  number  of  children  immunised  against  diphtheria 
during  the  past  five  years  was  as  follows  : 


1963 

1964 

1965 

1966 

1967 

Primary  inoculations 

581 

542 

616 

579 

580 

Reinforcing  inoculations 

587 

582 

712 

678 

723 

21 


2.  Poliomyelitis  Vaccination 

Y ear  of 

1967  

1966  

1965  

1964  

1963  

1960-1962 

1951-1959 


Totals 


Primary 
160  ' 
428 
50 
21 
8 

14 

10 


691 


Reinforcing 


31 

279 

24 


334 


3.  Smallpox  Vaccination 

In  view  of  the  amendment  to  the  County  Council’s  proposals  approved  as 
from  the  1st  January,  1963,  the  following  is  the  only  information  now  available  : 

Primary  vaccination — 1 year  379 

Re-vaccination — school  age  but  under  8 years  ...  1 

AUTHENTICATION  OF  VACCINATION  CERTIFICATES 

During  the  year  the  following  certificates  of  vaccination  against  smallpox. 


cholera  and  typhoid  fever,  etc.,  were  authenticated 

Smallpox  : 

Primary 

. . . 

214 

Re-vaccination 

• • • 

883 

Cholera  ... 

... 

136 

Typhoid  fever  

• • • 

34 

Poliomyelitis  

. . . 

2 

LABORATORY  FACILITIES 

These  examinations  were  carried  out  at  the 

Public 

Health  Laboratory  at 

Maidstone  and  the  Royal  Victoria  Hospital,  Folkestone. 

A summary  of  the  results  of  specimens  submitted  by  me  during  the  year 

is  shown  below  : 

Faeces  for  : 

Positive  Negative 

Dysentery,  sonne  

8 

76 

Salmonella  brandenberg 

1 

15 

Salmonella  typhi  

3 

— 

Pathogenic  organisms  ... 

— 

91 

Swabs  for : 

Haemolytic  streptococci 

2 

29 

Streptococcal  pyogenes 

3 

1 

Totals 

17 

212 

MENTAL  HEALTH 

This  authority  is  not  responsible  for  the  administration  of  work  under- 
taken in  the  community  in  accordance  with  the  National  Health  Service  Act, 
1946,  and  the  Mental  Health  Act,  1959. 

NATIONAL  ASSISTANCE  ACT,  1948— Section  47. 

NATIONAL  ASSISTANCE  (AMENDMENT)  ACT,  1951. 

No  action  was  taken  by  the  Council  under  either  of  these  Acts  during 
1967. 
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CARE  OF  OLD  PEOPLE 


During  the  year  22  cases  involving  23  persons  were  investigated  and  help 
given  as  necessary  ; this  compares  with  28  cases  in  1966. 

The  cases  were  originally  referred  to  me  by  : 


Council  members 

County  Health  Visitors  

Family  Doctor  

Housing  Officer  

Relatives  and  friends 

Secretary/Administrator  of  Folkestone  Old 

Peoples’  Welfare  Committee  

Welfare  Officer  of  St.  Dunstan’s 


2 

2 

1 

2 

11 

3 

1 


In  one  instance  both  husband  and  wife  were  concerned  and  seventeen  of 
the  remainder  were  women. 


The  following  action  was  taken  : — 

Admitted  to  : 

(a)  Hospital  4 

(b)  Old  Persons’  Home 1 

Referred  to  : 

(a)  County  Welfare  Officer  1 

(b)  Family  Doctor  7 

(c)  Folkestone  Old  Peoples’  Welfare 

Committee 3 

(d)  Welfare  Officer  for  the  Blind  ...  2 

Flat  cleansed 1 

Home  Help  assistance  arranged  1 

Visits  and  other  assistance  as  required  ...  3 

The  work  of  the  Folkestone  Old  Peoples’  Welfare  Committee,  of  which 
I am  the  Vice-Chairman,  covers  a wide  range  of  activities  and  the  members 
work  in  close  collaboration  with  other  organisations,  both  statutory  and  volun- 
tary, whose  aim  is  to  help  in  any  way  possible  the  elderly  people  of  the  town. 

The  Secretary/Administrator  of  the  Committee,  Mrs.  C.  Skelton,  has  given 
the  following  brief  summary  of  their  work  for  the  eighteen  months  ending 
31st  March,  1968. 

There  are  approximately  1,800  elderly  people  on  the  register  and 
action  was  taken  in  various  ways  on  approximately  3,700  occasions. 

They  have  thirty-seven  active  voluntary  visitors. 

Accommodation  was  found  for  sixty-three  people. 

The  number  of  mentally  frail  people  is  increasing. 

Friends  Anonymous  (a  youth  club)  which  came  into  being  two  years 
ago  now  have  100  volunteers  and  they  have  completed  2,500  jobs  of  a 
varying  nature. 

The  British  Red  Cross  Society  were  kept  fully  occupied  and  the 
weekly  club  for  the  disabled  well  attended. 

The  W.R.V.S.  also  have  a good  visiting  service  and  the  “ meals-on- 
wheels  ” service  averaged  between  90  and  100  meals  on  four  days  a week. 
There  are  now  ten  Clubs  for  the  over  60’s  and  all  are  well  attended. 

To  ensure  that  their  services  are  made  more  widely  known  a small 
booklet,  which  also  includes  information  about  other  voluntary  and 
statutory  bodies  for  the  care  of  the  elderly,  is  being  printed  and  it  is  hoped 
will  be  distributed  to  all  people  over  the  age  of  60. 

The  valuable  and  willing  assistance  which  has  been  given  to  me  during  the 
year  by  Mrs.  Skelton  and  Miss  G.  Bowman,  Home  Help  Organiser,  is  very 
much  appreciated. 
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N.S.P.C.C. 

Senior  Inspector  E.  N.  Loveday  has  reported  that  thirty  cases  in  Folke- 
stone affecting  the  welfare  of  73  children  (33  under  five  years  of  age)  and 
involving  45  offenders  or  other  persons,  were  investigated.  This  compares  with 
a total  of  36  cases  for  the  previous  year. 

Ten  of  these  cases  were  classified  as  neglect,  one  as  abandonment,  five  as 
“ assault  or  ill-treatment  ”,  one  beyond  control  and  the  aid  or  advice  of  the 
Inspector  sought  in  the  remaining  thirteen  cases.  These  thirty  cases  were 
reported  by  : — 

Members  of  the  general  public  ...  ...  14 

School  officials  ...  ...  ...  ...  2 

Other  officials  ...  ...  ...  ...  12 

Police  ...  ...  ...  ...  ...  2 

The  home  conditions  of  a family  of  four  young  children,  all  under  the 
age  of  six  years,  were  reported  to  me.  No  evidence  was  forthcoming  of  neglect 
or  ill-treatment  and  arrangements  were  subsequently  made  by  Miss  C.  M. 
Phillips,  Senior  Child  Care  Officer,  for  a co-ordinating  meeting  of  all  people 
concerned  to  discuss  the  future  plan  of  action  in  an  attempt  to  try  to  re- 
habilitate this  family  and  raise  the  standards  of  child  care  in  the  home. 

There  is  a close  liaison  between  Mr.  Loveday  and  the  Public  Health 
Department  and  his  willing  and  tactful  assistance  when  required  is  very  much 
appreciated. 


NURSING  HOMES 

One  Nursing  Home  with  accommodation  for  eleven  other  patients,  which 
was  first  registered  the  previous  year,  was  discontinued  in  1967. 

The  five  registered  Homes  at  the  end  of  the  year  provided  the  following 
beds  : 

For  maternity  patients  only  4 

For  other  patients  only  ...  ...  ...  61 

VENEREAL  DISEASE 

The  following  is  a summary  supplied  by  Dr.  D.  E.  Sharvill,  Consultant 
Dermatologist  and  Venereologist  for  the  area,  of  the  new  patients  from 
Folkestone  who  attended  the  treatment  centres  at  Ashford,  Canterbury  and 


Dover  during  1967  : 

New 

Total 

Cases 

New  Cases 

in 

in  1 966  for 

1967 

Comparison 

Syphilis 

. . . — 

— 

Gonorrhoea  ... 

26 

5 

Other  conditions 

41 

46 

FOLKESTONE  CREMATORIUM 

The  593  cremation  certificates  issued  during  1967  has  shown  an  increase 
of  22  compared  with  the  previous  year. 

As  in  previous  years  the  ratio  of  approximately  3 : 2 of  the  cremations 
being  residents  from  this  Borough  has  continued,  and  of  the  593  certificates 
issued  376  were  in  respect  of  Folkestone  residents  ; the  remaining  217  came 
from  the  following  areas  : 
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Capel  and  Dover  28 

Dymchurch  and  New  Romney  ...  ...  18 

Hawkinge  and  Swingfield  ...  ...  ...  18 

Hythe  and  Saltwood  116 

Lyminge  and  Elham  5 

Other  areas 32 


MEDICAL  EXAMINATION  OF  CORPORATION  EMPLOYEES 

The  following  medical  examinations  were  carried  out  during  1967  : 


For  admission  to  the  Corporation  : 

Males 

Females 

(a)  Superannuation  Scheme 

33 

10 

(b)  Sick  Pay  Scheme  

65 

2 

Special  examinations 

9 

— 

Re-examinations  

13 

— 

Totals 

120 

12 

Arrangements  were  made  for  64  of  the  employees  to  have  X-ray  examina- 
tion of  the  chest  and  18  attended  Mass  Radiography  Surveys. 

HOME  SAFETY 

Mr.  E.  G.  Bell,  the  Hon.  Secretary,  reported  that  the  Folkestone  Volun- 
tary Home  Safety  Committee  has,  during  the  past  year,  continued  to  support 
the  quarterly  publicity  campaigns  sponsored  by  Ro.S.P.A.  given  talks,  film 
shows,  mounted  exhibitions  and  distributed  propaganda  material. 

The  Committee  is  included  in  Area  Group  (7)  of  Home  Safety  Com- 
mittees and  during  the  past  year  a further  six  committees  have  been  set  up 
in  this  Area  alone.  This  is  the  direct  result  of  the  Home  Safety  Act  1961, 
sponsored  by  the  Borough  Member,  which  gives  authority  for  local  authorities 
to  set  up  Home  Safety  Committees, 

One  hundred  and  fifty  letters  have  been  circulated  to  possible  organisers 
of  jumble  sales  drawing  their  attention  to  hazards  connected  with  the  sale  of 
second  hand  heating  appliances  and  a letter  sent  to  all  hairdressing  salons  in 
the  Borough  warning  them  of  the  hazard  in  connection  with  the  incorrect 
handling  of  bulk  containers  of  hair  lacquer  and  giving  details  of  two  severe 
accidents  which  had  occurred. 

The  Ministry  of  Housing  and  Local  Government  had  produced  Circular 
48/67  “ Design  Bulletin  : Safety  in  the  Home  ” and  a booklet  pin-pointing 
and  listing  faulty  design  features  which  were  likely  to  cause  accidents  in  the 
home.  This  publication  will  assist  architects  and  builders  to  avoid  these 
features  when  designing  and  building  new  houses  or  converting  old  ones. 

A new  home  safety  handbook  is  in  course  of  production  and  2,000  copies 
will  be  available  for  distribution. 

During  the  year  employees  of  the  South  Eastern  Gas  Board  had  made 
250  calls  on  homes  of  elderly  persons  in  Folkestone  to  check  that  their  gas 
appliances  were  in  order.  This  campaign  would  continue  and  a call  would 
be  made  on  elderly  persons  moving  into  the  Borough.  This  is  a tremendous 
help  towards  safety  in  the  home  and  the  Board  is  congratulated  for  carrying 
out  this  service. 

Following  a request  from  Area  Group  (7)  of  Home  Safety  Committees, 
150  copies  of  a home  safety  training  manual  had  been  produced  and  cir- 
culated to  members  of  the  Area  Group. 

It  is  considered  that  the  Committee  has  had  another  successful  year 
furthering  the  cause  of  safety  in  the  home. 
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Part  III— SANITARY  CIRCUMSTANCES  OF  THE  AREA 


WATER  SUPPLY 


The  water  in  this  Borough  is  provided  by  the  Folkestone  and  District 
Water  Company  and  supplied  as  follows  : — 

Total  residential  supplies  at  31st  December,  1966  ...  16,708 

(Folkestone  borough  and  adjoining  parishes  of 
Alkham,  Capel-le-Ferne,  Ffawkinge,  Newington  and 
Paddlesworth) 

Unmetered  supplies  connected  for  domestic  purposes  ...  462 

Metered  supplies  connected  (mainly  for  non-domestic 

purposes)  116 

No  dwellings  in  this  area  are  dependent  only  on  an  outdoor  standpipe  for 
domestic  supplies. 

During  1967  the  Folkestone  and  District  Water  Company  extended  their 
mains  to  serve  the  new  houses  which  were  built  during  the  year.  The  upper 
part  of  the  Enbrook  Valley  which  is  being  developed  as  a housing  estate  is 
served  by  an  extension  of  their  main  in  Coolinge  Lane  and  can  also  be  supplied 
from  Risborough  Way.  The  area  was  previously  served  only  by  a main  coming 
uphill  from  Sandgate  High  Street.  The  new  mains  will  help  to  maintain 
supplies  without  fear  of  interruption. 

The  water  generally  has  been  satisfactory  in  quantity  and  quality  and 
suitable  for  drinking  and  domestic  use. 

Copies  of  fifty-nine  reports  of  chemical  examinations  and  sixty-three  of 
bacteriological  examinations  were  received  during  the  year  from  the  Folke- 
stone and  District  Water  Company. 

Samples  of  the  water  were  taken  by  the  Chief  Public  Health  Inspector  at 
regular  intervals  throughout  the  year  for  examination,  and  the  following  is 
a summary  of  the  samples  submitted  ; all  the  results  were  satisfactory  : — 

(a)  Bacteriological  examination  : 

Statutory  supply  undertaking  60 

Private  sources  11 


(b)  Chemical  examination  : 

Statutory  supply  undertaking  1 

Private  source  ...  ...  ...  ...  ...  1 


The  chemical  results  of  a sample  from  the  statutory  supply  undertaking 
were  : 

Appearance  : Clear  and  bright. 

Odour  : None. 
pH  value  : 7.2. 

Parts  per  Million 


Free  Ammonia  ...  ...  ...  ...  Nil 

Albuminoid  Ammonia  ...  ...  ...  0.032 

Nitrite  ...  ...  ...  ...  ...  Nil 

Nitrate  ...  ...  ...  ...  ...  4.0 

Chloride 25 

Total  Hardness  ...  ...  ...  ...  274 

Permanent  Hardness  ...  ...  ...  34 

Sulphate  ...  ...  ...  ...  ...  12 

Oxygen  absorbed  from  permanganate  in 

4 hours  at  80°F.  ...  ...  ...  0.05 

Total  Solids  350 


Microscopic  examination  revealed  very  little  mineral  or  vegetable  matter. 
The  report  indicated  that  chemically  this  water  was  satisfactory. 
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PUBLIC  ANALYST 

Mr.  J.  H.  E.  Marshall,  m.a. (cantab.),  f.r.i.c.,  has  continued  as  Public 
Analyst  for  this  Borough. 

PUBLIC  CLEANSING 

Two  more  new  refuse  vehicles  have  been  put  into  service,  making  four. 
This  leaves  only  one  old  type  in  use,  with  one  old  type  as  standby.  A new 
gully  emptier  has  also  been  supplied. 

SEWERAGE  AND  SEWAGE  DISPOSAL 

During  1967  work  was  commenced  on  the  strengthening  of  an  existing 
reinforced  concrete  tube  sewer.  A section  1,600  ft.  long  in  Canterbury  Road 
has  been  completed. 

The  new  extended  Sandgate  sewage  outfall  is  now  operational  in  pro- 
viding a storm  overflow  facility. 

Further  float  tests  in  the  vicinity  of  the  main  sewage  outfall  at  Cope 
Point  have  been  carried  out  and  possibilities  for  the  prevention  of  pollution 
continue  to  be  under  review. 

HOUSING 

The  Borough  Treasurer  has  provided  me  with  the  following  information 
regarding  the  number  of  families  on  the  Council’s  waiting  list  in  December, 
1967  and  the  number  who  have  been  accommodated  during  the  year  : — 

(a)  On  Council’s  waiting  list 

(i)  without  separate  homes  96 

(ii)  with  separate  homes  161 


Totals  257 


(b)  Families  accommodated 

(i)  Families  rehoused  by  Council  122 

(ii)  Transferred  from  one  house  to  another  to 

give  more  suitable  accommodation  ...  59 

Fifty-two  cases,  compared  with  45  during  1966  and  44  in  1965  were 
referred  to  me  in  view  of  overcrowded,  congested  or  unhygienic  living  con- 
ditions, chronic  illness,  etc. 

Eighteen  of  the  cases  were  recommended  for  priority  in  rehousing  or 
transfer  to  a larger  type  of  Corporation  accommodation  after  full  investigation 
and  consideration  of  all  relevant  facts. 

A summary  of  the  cases  is  as  follows  : — 


Referred  by 

No.  of 
Cases 

Recommended 
for  priority 
or  transfer 

Borough  Treasurer  on  medical  grounds  . . . 

17 

6 

Chief  Public  Elealth  Inspector  

1 

1 

County  Health  Visitors 

11 

3 

County  Midwife  

1 

— 

Family  Doctors  

4 

3 

Housing  applicants  themselves  

17 

5 

N.S.P.C.C.  Inspector  

1 

— 

Totals 

52 

18 

The  Borough  Engineer  has  supplied  the  following  summary  of  the 
housing  programme  which  was  completed  during  the  year  : 


(a) 

Number  of : 

(i)  Properties  converted  into  flats 

9 

(ii)  Flats  resulting  from  such  conversions 

38 

(b) 

Number  of  new  houses  and  flats  completed  by  : 

(i)  Local  Authority  

82 

(ii)  Private  enterprise 

...  302 

future  housing  programme  includes  the  following  : — 

A p proximate 
number  of 
dwellings 

(a) 

By  Local  Authority  : 

(i)  Clarence  Street  redevelopment 

30 

(ii)  Hollands  Avenue  

29 

(iii)  Harbour  Way  

7 

(b) 

By  Private  enterprise  : 

(i)  Enbrook  Valley  

...  400 

(ii)  Golf  Course  

500 

(iii)  Hill  Road  

52 

(iv)  Downs  Road  

22 

28 


Part  IV— PREVALENCE  OF,  AND  CONTROL  OVER, 
INFECTIOUS  AND  OTHER  DISEASES 


ACUTE  ENCEPHALITIS— Post  Infective 

A man  of  57  developed  post-infective  acute  encephalitis  following  mumps  ; 
the  disease  was  not  severe  and  the  patient  nursed  at  home. 

DYSENTERY 

Notifications  in  respect  of  eight  civilian  cases  of  bacillary  dysentery  were 
received. 

Three  of  the  cases  were  from  the  same  family — mother  and  two  children 
aged  eight  and  sixteen  years  respectively — and  a boy  of  eight  years  and  twin 
foster-children  aged  eighteen  months  were  living  in  the  same  house.  An  infant 
of  two  years  was  admitted  to  Buckland  Hospital  and  subsequently  transferred 
to  the  Dover  Isolation  Hospital.  The  remaining  case  was  a girl  of  seven  years. 

Three  suspected  cases  were  investigate  but  the  provisional  diagnosis  not 
confirmed  pathologically. 

ENTERITIS—44  E ” Coll  Infection 

A baby  of  six  weeks  and  his  sister  of  three  years  were  reported  by  their 
family  doctor  to  have  had  a recent  history  of  “ E ” coli  infection.  Investigations 
were  carried  out  amongst  other  members  of  the  family  but  these  all  proved 
negative. 

Two  infants,  aged  one  and  two  years  respectively,  were  transferred  from 
the  local  hospital  to  the  Dover  Isolation  Hospital. 

ERYSIPELAS 

Of  the  seven  cases  reported  only  one  was  under  the  age  of  40  years. 

INFECTIVE  HEPATITIS 

Eight  civilian  cases  of  infective  hepatitis  were  notified  compared  with  34 
in  1966  and  195  for  the  last  ten  months  of  1965. 

Infective  hepatitis  was  made  a notifiable  disease  in  Folkestone  on  the 
8th  March,  1965  and  a summary  of  the  cases  reported  and  the  infected  house- 
holds since  then  is  shown  below  : 

(a)  Civilian  Cases  Reported. 


Age  Groups 

8.3.56  to 
31.12.65 

1966 

1967 

Under  5 years  

13 

1 

— 

Aged  5-14  years  

113 

14 

1 

Aged  15-44  years  

60 

11 

7 

Aged  45  and  over  

9 

~ 8 

— 

Totals 

195 

34 

8 

(b)  Incidents  when  more  than  one  case  reported  from  the  same  injected  house 
or  training  centre  hostel. 


Two  cases  in  same  house 
Three  cases  in  same  house 
Four  cases  in  same  house 
Five  cases  in  same  house 
training  centre  hostel 


or 


8.3.65  to 

31.12.65 
26 

6 

3 


1966 

5 


1967 

1 


29 


Cases  of  infective  hepatitis  were  visited  by  a Public  Health  Inspector  and 
contacts  whose  work  was  connected  with  food  handling  (school  canteens, 
restaurants,  food  shops,  etc.)  were  seen  by  the  Medical  Officer  of  Health  and 
either  excluded  from  work  for  periods  up  to  four  weeks  or  advised  regarding 
necessary  precautions  and  kept  under  surveillance. 

A summary  of  such  action  taken  is  : 

8.3.56  to 

31.12.65  1966  1967 

Contacts  seen  by  M.O.H.  ...  17  5 — 

Temporarily  excluded  from 

work  as  food  handler  ...  8 3 — 

MEASLES 

The  usual  biennial  epidemic  of  measles  was  expected  in  1967  but  it  did 
not  reach  the  high  proportion  of  previous  years  (407  were  reported  in  1967 
compared  with  1,018  in  1965,  711  in  1963  and  827  in  1961). 

Of  the  407  cases  reported  233  were  infants  under  the  age  of  five  years, 
158  were  between  5 and  9 years,  7 between  10  and  14  years  and  the  remaining 
9 over  the  age  of  15  years. 

Three  infants  under  the  age  of  two  years,  who  also  had  complications, 
were  admitted  to  the  Dover  Isolation  Hospital. 

OPHTHALMIA  NEONATORUM 

A baby  of  two  weeks  suffering  from  ophthalmia  neonatorum,  an  inflam- 
matory condition  causing  discharge  from  the  eyes  of  a newborn  baby,  was 
admitted  to  the  Dover  Isolation  Hospital. 

His  mother  was  also  admitted  to  the  hospital  in  view  of  her  own  de- 
bilitated condition  after  childbirth  and  to  help  care  for  the  infant. 

PNEUMONIA 

Of  the  13  cases  reported  12  were  acute  primary  and  one  influenzal 
pneumonia  ; the  latter  was  a woman  aged  23  years. 

One  of  the  acute  primary  cases  was  an  infant  of  15  months,  two  were 
school  children,  two  were  aged  18  and  34  respectively  and  the  other  seven 
over  the  age  of  50  years. 

PUERPERAL  PYREXIA 

Both  the  cases  notified,  women  aged  19  and  33  years  respectively,  were 
confined  at  home. 

In  the  first  case  the  suspected  cause  was  salpingitis  and  the  baby,  who 
was  premature,  died  within  24  hours.  The  probable  cause  of  the  infection  of 
the  second  case  was  a respiratory  infection  originally  amongst  other  members 
of  her  family. 

SCARLET  FEVER 

The  incidence  of  scarlet  fever  was  more  than  double  the  number  reported 
the  previous  year — 37  in  1967  compared  with  16  in  1966. 

Eight  were  infants  under  the  age  of  5 years,  26  were  school  children  and 
the  remaining  3 over  the  age  of  15  years. 

The  disease  was  mild  and  all  the  patients  nursed  at  home. 

WHOOPING  COUGH 

As  will  be  seen  from  the  summary  of  whooping  cough  cases  notified 
during  the  past  five  years  the  total  of  157  in  1967  has  shown  a considerable 
increase  since  1963  : 
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Age  Groups 

Under  1 year 

1 year  

2 years  

3 years  

4 years  

5-9  years 

10-14  years 
15-24  years 
25-44  years 
45-64  years 
65  and  over 


1963 

2 

6 

8 

3 

2 

20 

3 


1964 

2 

1 

6 

4 

2 

13 

2 


1965 

1 

1 


2 


1966 

2 

4 

1 

1 


1967 

7 

15 

20 

30 

17 

56 

11 

1 


Totals  44  30  4 8 157 


A baby  of  one  month  and  two  infants  under  the  age  of  4 years,  the  latter 
also  had  complications,  were  admitted  to  the  Dover  Isolation  Hospital. 

From  8th  June  to  13th  September,  1967  a total  of  116  cases  were  notified 
and  from  information  obtained  from  the  County  Health  Department  it  was 
found  that  55  of  this  group  had  received  a full  course  (3  injections)  of  vaccina- 
tion against  whooping  cough,  3 had  an  incomplete  course,  14  were  not 
immunised  and  no  information  available  for  the  other  44  cases. 

It  would  appear  that  the  vaccine  used  in  the  past  may  have  been  giving 
the  children  incomplete  immunity  against  some  strains  of  B.  pertussis  now 
prevalent.  With  the  co-operation  of  local  doctors  efforts  were  made  to  try  to 
ascertain  the  haemophilus  type  present  but  without  success. 

It  is  interesting  to  note  that  all  vaccines  produced  since  1964  have  included 
serotype  1,3  which,  according  to  the  report  on  the  results  from  the  P.H.L.S. 
Whooping  Cough  Survey  during  the  ten  months  from  November,  1966,  con- 
firmed the  predominance  of  this  type. 

SALMONELLA  INFECTION 

An  infant  of  six  months  suffering  from  salmonella  infection  was  admitted 
to  the  Dover  Isolation  Hospital. 

Further  investigations  were  carried  out  amongst  family  contacts  of  the 
patient  and  the  maternal  grandmother,  who  worked  as  a waitress  at  a local 
hotel,  was  excluded  from  carrying  on  her  work  until  stool  specimens  were 
confirmed  as  negative  to  pathogenic  organisms. 


OTHER  INFECTIOUS  DISEASES,  Etc. 

A summary  of  other  patients  from  Folkestone  who  were  admitted  to  the 
Dover  Isolation  Hospital  during  the  year  is  as  follows  : — 


(a)  Civilians 

Chronic  bronchitis 
Gastro-enteritis 

Herpes  frontalis  

Severe  ulcerative  stomatitis 
Streptococcal  nasopharyngitis  with  cervical 
adenitis 

Toxic  erythema  

Tonsillitis  and  meningism 
I Jlcerated  colitis 
Upper  respiratory  tract  infection  and  teething 


Male  Female 


1 — 


1 

1 


1 

1 
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(b)  H.M.  Forces 

Allergic  dermatitis  ...  ...  ...  ...  1 

Mumps  ...  ...  ...  ...  ...  ...  1 


FOOD  POISONING 

One  general  outbreak,  involving  24  cadets  at  a local  training  centre,  and 
a family  outbreak  of  husband,  wife  and  wife’s  mother  staying  at  a local  guest 
house,  were  reported.  Full  investigations  were  carried  out  but  stool  specimens 
and  food  samples  submitted  to  the  Public  Health  Laboratory  for  examination 
were  negative  to  pathogenic  organisms. 

One  sporadic  case,  a soldier  stationed  at  Shorncliffe  Camp,  was  admitted 
to  the  Military  Hospital. 

Although  the  causative  agent  was  not  traced  in  these  two  outbreaks  and 
one  sporadic  case  they  were  all  regarded  clinically  as  food  poisoning  and 
detailed  reports  sent  to  the  Ministry  of  Health. 


TUBERCULOSIS 

Nine  new  cases,  8 pulmonary  and  1 non-pulmonary,  were  notified  ; this 
compares  with  9 pulmonary  and  3 non-pulmonary  in  1966. 

(a)  Public  Health  (Tuberculosis)  Regulations  1952,  and  Public  Health  Act, 
1936  (Section  172). 

No  action  taken  during  the  year. 


(b)  New  Cases  (after  correction)  Notified  during  1967. 

Pulmonary  Non- Pulmonary 

Age  in  years 

M. 

F.  M . F. 

15-24  

2 

— — — 

25-44  

1 

— — — 

45-64  

2 

1 — — 

65  and  over 

3 

— — — 

Totals  8 1 


Number  of  new  cases  of  Tuberculosis  admitted  to  hospital  during  the  year  : 

(a)  Pulmonary  6 

(b)  Non-Pulmonary  1 

(c)  Mortality  during  1967. 

In  three  cases,  two  men  and  one  woman  all  over  the  age  of  55,  pulmonary 
tuberculosis  was  given  as  the  immediate  cause  of  death. 

One  of  the  men  was  so  ill  that  he  died  within  48  hours  of  admission  to 
hospital. 
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(d)  Number  of  Cases  on  Tuberculosis  Register. 


Non- 


Pulmonary 
M.  F. 

Pulmonary 

M.  F. 

Total 

On  register  at  1st  January,  1967 

74 

38 

5 

12 

129 

Primary  Notifications  

Other  additions  (returned  to  dis- 
trict, transferred  from  other 

8 

1 

9 

areas,  restored  to  register,  etc.) 

5 

2 

— 

— 

7 

Totals 

Removed  (died,  left  district,  re- 

87 

41 

5 

12 

145 

covered,  non-tuberculosis,  etc.)  ... 

Remaining  on  Register  at  31st 

51 

26 

3 

6 

* 

00 

December,  1967  36  16  2 6 60 


* Of  this  number  5 died,  6 left  the  district,  3 were  non-tuberculosis,  16 
were  reported  as  “ now  regarded  as  recovered  ” and  the  names  of  the  re- 
maining 55  were  removed  from  the  register  after  consultation  with  the  Chest 
Physician. 

(e)  New  Cases  of  Tuberculosis  during  1967 — Occupation  of  Patients. 

Non- 


Pulmonary 

Pulmonary  Total 

M.  F. 

M.  F . 

Housewife 

— 1 

— , — 

1 

Lorry  Driver 

1 — 

— , — 

1 

Nurse 

1 — 

— , — 

1 

Printer 

1 — 



1 

Student 

1 — 



1 

Welder 

1 — 

— , — 

1 

Retired 

3 — 

— , — 

3 

Totals  8 1 

— i — 

9 

(f)  Chest  Clinic. 

Dr.  J.  Spencer  Jones,  Chest  Physician,  has  supplied  the  following  infor- 
mation : 

Number  of  people  with  tuberculosis  requiring  medical  advice 

The  number  of  people  requiring  advice  (but  not  necessarily  treat- 
ment) was  504  (502  in  1966,  582  in  1964). 

Resistant  Organisms 

Tuberculosis  germs  resistant  to  the  usual  treatments  are  a potential 
danger  to  the  community.  Four  patients  remained  infected  by  resistant 
organisms  and  no  fresh  cases  of  this  type  were  found. 

Tuberculosis  Protection 

Besides  a large  number  of  schoolchildren  given  protective  B.C.G. 
vaccine,  104  child  contacts  of  tuberculosis  were  given  B.C.G. 

The  following  number  of  contacts  of  cases  of  tuberculosis  were 
examined  : 258. 
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INFECTIOUS  AND  OTHER  NOTIFIABLE  DISEASES,  1967 
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ANNUAL  REPORT  OF  THE  CHIEF  PUBLIC  HEALTH 

INSPECTOR 


Mr.  Mayor,  Aldermen  and  Councillors, 

I submit  herewith  my  19th  annual  report  on  the  work  carried  out  in  my 
Department. 

The  poet  Ariphon  is  credited  with  having  written  in  the  fifth  century  B C. 
that  to  truly  live  means  to  be  healthy,  mere  existence  not  being  enough.  The 
Greek  philosophers  in  a similar  vein  contended  that  the  gold  that  brings 
health  can  never  be  mis-spent. 

Today,  the  ancient  poet’s  simple  but  profound  conception  of  health  is 
still  basically  sound.  Changing  conditions  and  new  environmental  factors 
associated  with  twentieth  century  civilisation  now  prevail,  however,  and  even 
when  a country  is  sufficiently  developed  to  be  able  to  claim  virtual  immunity 
from  the  elementary  problems  of  public  health  engineering,  epidemic  disease 
or  malnutrition,  other  problems  take  their  place.  In  reiterating  therefore  that 
health  is  still  the  most  precious  possession  of  all,  a more  positive  definition  is 
that  it  is  a state  of  complete  physical,  mental  and  social  well-being  and  not 
merely  the  absence  of  disease  or  infirmity. 

The  work  of  the  Public  Health  Inspector  is  directly  and  intimately  related 
to  the  creation  and  maintenance  of  an  environment  which  provides  the  essen- 
tial background  for  such  an  objective  to  be  reached.  Even  small  pockets  of 
insanitary  or  unhygienic  conditions,  whether  they  be  encountered  at  home,  at 
work  or  during  leisure  time  activities,  are  not  conducive  to  the  mental,  physical 
and  social  well-being  envisaged.  Although  we  do  not  have  any  major  basic 
problems  in  Folkestone,  the  importance  of  constant  supervision  of  all  the 
relevant  environmental  factors  in  nonetheless  a continuing  necessity  and  was 
so  pursued  during  1967. 

The  year  was  a period  of  steady  progress  rather  than  one  of  spectacular 
achievements,  but  the  pressure  of  routine  duties  continued  in  full  measure  and 
and  the  staff,  both  technical  and  clerical,  were  kept  at  full  stretch  throughout. 
It  is  their  combined  efforts  which  are  reflected  in  the  following  record  and  to 
them  I at  once  accord  unqualified  appreciation  and  commendation. 

I am  especially  grateful  to  my  Deputy,  Mr.  J.  R.  Greig,  whose  sustained 
endeavours  materially  contributed  to  the  practical  efficiency  and  smooth  ad- 
ministration of  the  department  and  whose  assistance  in  the  preparation  and 
compilation  of  this  report  has  also  been  of  particular  value. 

I also  again  record  my  appreciation  to  the  Chairman  and  Members  of  the 
Health  and  Housing  Committee  and  all  Members  of  the  Borough  Council  for 
their  continued  support,  and  to  officers  and  staff  of  other  Departments  for  their 
helpful  co-operation  in  matters  of  mutual  interest. 

Yours  obediently, 

L.  H.  VALE, 

Chief  Public  Health  Inspector, 
Borough  and  Port  of  Folkestone. 
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GENERAL  STATISTICAL  SUMMARY 


1.  COMPLAINTS 

Number  of  complaints  received  and  dealt  with  ...  ...  1,124 

2.  INSPECTIONS — Summary  of  visits  made 

Public  Health  Acts,  1936-1961 

Visits  to  premises  (including  re-visits)  2,035 

Housing  Acts,  1957-1964 

Visits  for  purposes  of  securing  repairs  ...  ...  619 

Visits  re  individual  unfit  dwellings,  compliance  with 
demolition  orders,  checks  on  compliance  with 

closing  orders,  etc 231 

Visits  re  clearance  areas,  supervision  of  demolition,  etc.  302 
Visits  for  general  survey  and  assessment  of  properties  268 
Visits  re  houses-let-in-multiple  occupation  ...  ...  143 

Housing  Acts,  1958-1964 

Visits  re  improvement  grants  (including  preliminary 

enquiries,  formal  inspections  and  re-visits)  . . . 727 

Visits  re  Housing  Improvement  Areas  ...  ...  159 

Housing  ( General ) 

Visits  re  housing  applications  (alleged  overcrowding, 

claims  for  priority,  etc.)  ...  ...  ...  ...  138 

Visits  re  Tuberculosis  patients 11 

Miscellaneous  visits  ...  ...  ...  ...  ...  189 

Food  and  Drugs  Act,  1955  and 
Food  Hygiene  Regulations,  1960-1966 

Inspection  of  shops  and  other  premises,  stalls,  mobile 
vehicles,  etc.  where  food  is  stored,  handled,  and  / 
or  sold  ...  ...  ...  ...  ...  ...  1,328 

Visits  to  ice-cream  premises  158 

Visits  to  licensed  premises  ...  ...  ...  ...  72 

Miscellaneous  visits  (including  food  sampling,  etc.)  ...  786 

Offices,  Shops  and  Railway  Premises  Act,  1963 

Visits  to  premises  subject  to  registration  for  purposes 

of  the  Act  469 

Visits  to  other  premises  for  check  purposes 98 

Milk  and  Dairies 

Inspections  for  purposes  of  Milk  Regulations  ...  75 

Visit  to  other  premises,  etc.  not  recorded  above 

Factories  (a)  Power  62 

(b)  Non-power  12 

(c)  Outworkers  ...  ...  ...  ...  23 

Agricultural  Premises  (farms,  holdings,  etc.) 1 

Animal  Boarding  Establishments  Act  1963  10 

Caravan  and  Camping  Sites  58 

Clean  Air  Act,  1956  35 

Diseases  of  Animals  (Waste  Food)  Order  1957  ...  2 

Hairdressers  Premises 21 
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Infectious  Diseases  : 

(i)  Food  Poisoning  Enquiries  39 

(ii)  Enteric  infections  other  than  food  poisoning  134 

(iii)  Other  infectious  diseases  98 

Knackers  Yard  ...  ...  ...  ...  ...  •••  9 

Licensing  Act,  1964  ...  ...  ...  ...  ...  H 

Meat  Inspection  ...  ...  ...  ...  ...  55 

Merchandise  Marks  Act,  1926  ...  ...  ...  87 

Noise  Abatement  Act,  1960  82 

Pet  Animals  Act,  1951  ...  ...  ...  ...  ...  19 

Pigeon  Control  ...  ...  ...  ...  ...  •••  203 

Places  of  Entertainment  ...  ...  ...  ...  19 

Rodent  Control  (Visits  by  Inspectors)  68 

Swimming  Pools  ...  ...  ...  ...  •••  62 

Miscellaneous  ...  ...  ...  ...  ...  ...  423 


Total  number  of  visits  made  9,341 

Visits  to  Port  ...  ...  ...  ...  ...  677 


10,018 


3.  NOTICES  SERVED 


Notices 

Served 

Notices 

Complied 

Defects  or 
Contraventions 

Informal  Formal 

Informal  Formal 

Found 

Complied 

Factories  Act  1961  ... 

3 

— 

3 

— 

7 

7 

Folkestone  Corporation  Act 

11 

1920  

12 

1 

9 

2 

15 

Food  and  Drugs  Act  1955, 
Food  Hygiene  Regulations 

95 

1 

243 

1960-1966  

— 

87 

391 

Housing  Acts  1958-1964  (Im- 

42 

31 

348 

provement  Grants) 

— 

— 

423 

Housing  Acts  1957-1961 

23 

4 

27 

2 

511 

548 

Housing  Acts  1957-1964  (Im- 
provement Areas) 

36 

317 

(a)  Repair  Schedules 

— 

— 

— 

— 

(b)  Preliminary  Notices 

— ■ 

41 

— 

— 

236 

— 

Public  Health  Acts  1936-1961 

255 

4 

250 

5 

553 

580 

Merchandise  Marks  Act  1926 

7 

— 

7 

— 

7 

7 

Offices,  Shops  & Railway  Pre- 

mises  Act  1963 

82 

— 

69 

— 

272 

285 

Clean  Air  Act  1956  ... 

9 

— 

8 

— 

9 

8 

Caravan  Sites  and  Control  of 

Development  Act  1960  ... 

— 

— 

1 

— 

— 

5 

Noise  Abatement  Act  1960  ... 

6 

— 

6 

— 

6 

6 

Animal  Boarding  Establish- 

ments  Act  1963 

1 

— 

1 

— 

9 

9 

Prevention  of  Damage  by 

Pests  Act  1949 

4 

— 

3 

— 

4 

3 

Totals 

533 

92 

471 

41 

2760 

2060 
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BROAD  ANALYSIS  OF  DEFECTS,  ETC.,  REMEDIED 
PUBLIC  HEALTH  ACTS  AND  HOUSING  ACTS 


Public 

Housing 

Acts, 

1958-1964 

Housing 

Acts, 

Health 

(Improvement 

1957-64 

Acts, 

Grant  ( Maintenance 

1936-61 

Schedules) 

Notices) 

Dampness  : 

Roofs  repaired  

44 

25 

31 

Eaves  guttering  and  downpipes  re- 

paired  or  renewed  ... 

33 

24 

27 

External  walls  repointed,  re-rendered 

or  repaired,  cavities  cleared,  etc.  ... 

13 

60 

83 

Internal  walls  waterproofed 

72 

46 

81 

Window  sills  repaired  or  renewed  . . . 

6 

12 

25 

General  Repairs  : 

Internal  walls  or  ceilings  repaired  or 

renewed 

69 

28 

44 

Floors  repaired  or  renewed,  sub-floor 

ventilation  provided,  etc 

18 

7 

21 

Doors  repaired  or  renewed 

11 

2 

14 

Windows  repaired  

34 

54 

83 

Sash  cords  renewed  

4 

22 

34 

Chimneys  repaired  or  rebuilt 

7 

17 

19 

Firegrates  repaired  or  renewed 

2 

— 

7 

Staircases  repaired,  hand-rails  fitted. 

...  ...  ...  ...  ... 

7 

4 

2 

Food  stores  provided  or  ventilated,  etc. 

2 

1 

4 

Yard  paving  provided  or  renewed  ... 

4 

10 

8 

Water  supplies  reinstated,  supply  pipes 

and  fittings  repaired  or  renewed  . . . 

9 

— 

2 

Internal  re-decoration 

18 

26 

40 

Drainage : 

Repaired  or  cleansed  

68 

— 

1 

Reconstructed  or  relaid  

10 

— 

— 

Inspection  chambers  provided  or  re- 

paired  

7 

- — - 

— 

Wastepipes  repaired  or  renewed,  etc. 

6 

1 

2 

Soilpipes  and  vent-shafts  repaired  or 

renewed  ...  ...  

4 

2 

3 

Sanitary  Conveniences  : 

Additional  accommodation  provided 

10 

— 

— 

Structural  repairs  (roofs,  walls,  ceil- 

ings,  floors,  plasterwork,  etc.) 

6 

— 

5 

Doors,  windows  repaired  or  renewed 

5 

— 

4 

Fittings  repaired  or  renewed 

13 

— • 

2 

Disconnected  from  food  rooms,  screen- 

ed,  etc. 

4 

— 

1 

39 


Miscellaneous  : 

External  re-decorations  ...  ...  2 

Curtilage  walls,  etc.,  rebuilt  or  re- 
paired   

Accumulations  of  refuse  removed  ...  43 

Nuisances  from  animals,  etc.  abated  4 

Premises  or  parts  of  premises  cleansed 
and/or  disinfested  ...  ...  ...  43 

Unclassified  14 


592 


Refuse  Bins  (Folkestone  Corporation  Act)  : 

New  bins  provided  after  service  of  notices 


6 5 

3 4 


2 

352 


6 


558 


11 


SANITARY  ACCOMMODATION  IN  THE  BOROUGH 

The  total  number  of  premises  not  connected  to  the  main  sewerage  system 
is  as  follows  : 

Number  of  premises  served  by  cesspools  35 

Number  of  premises  served  bv  pails  ...  ...  ...  2 

There  are  no  privies  or  earth  closets  in  the  Borough. 


DISINFECTION  AND  DISINFESTATION 

The  need  for  these  services,  which  in  past  decades  accounted  for  a sig- 
nificant proportion  of  time  and  energy  in  most  Public  Health  Departments,  and 
was  indeed  often  used  as  an  index  of  social  conditions  and  public  health 
control,  is  now  happily  relegated  to  a minor  sphere  of  activity. 

The  services  were,  however,  at  all  times  operationally  effective  and  such 
treatments  as  were  called  for  received  prompt  and  efficient  attention. 

So  far  as  disinfection  was  concerned  the  number  of  treatments  remained 
comparatively  low.  Only  20  premises  were  involved,  the  treatments  required 
being  either  for  terminal  disinfection  of  rooms  after  infectious  diseases  or  to 
meet  requests  for  precautionary  spraying  of  premises  for  a variety  of  mundane 
reasons. 

Treatments  consisted  almost  exclusively  of  spraying  with  an  aqueous 
solution  of  formaldehyde  or  generating  the  same  product  (commonly  known 
as  Formalin)  in  gaseous  form.  This  is  still  the  most  effective  of  the  chemical 
disinfectants  and  if  used  with  proper  care  and  attention  can  be  applied  without 
risk  of  damage  to  most  materials  or  furniture.  Bedding  and  articles  of  clothing 
suitable  for  heat  and  steam  treatment  continued  to  be  dealt  with  at  the  East 
Cliff  Disinfector  Station. 

The  reduction  in  the  demand  for  the  service  is  reflected  in  the  fact  that 
it  is  now  very  rarely  necessary  to  use  the  disinfector  for  more  than  one  half 
day  per  week  under  normal  circumstances.  An  exception  to  this  arose  when 
a special  request  for  disinfection  of  the  whole  of  the  bedding  and  blankets, 
etc.,  from  a local  H.M.  Detention  Centre  was  undertaken  on  payment  of  an 
agreed  charge.  On  this  occasion  the  disinfector  operated  continuously  for  a 
fortnight  and  the  total  number  of  mattresses,  pillows,  blankets  and  bedspreads, 
etc.,  550  in  all,  accounts  in  large  measure  for  the  increase  in  the  number  of 
articles  disinfected  compared  with  last  year. 

It  is  perhaps  just  as  well  that  such  demands  are  infrequent  as  the  disinfec- 
tor is  getting  old  and  if  it  had  to  be  subject  to  continual  heavy  usage  the 
possibility  of  extensive  overhaul  or  even  replacement  might  well  have  been 
appearing  on  the  horizon. 
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The  disinfestation  service  likewise  showed  no  signs  of  suffering  from  over- 
strain. The  treatments  given  were  related  to  infestations  of  the  usual  common 
domestic  pests  and  infestations  of  cockroaches,  etc.  in  food  premises. 

Attack  with  broad  spectrum  synergised  pyrethum-based  formulations 
continued  to  be  the  main  control  measure  employed  for  the  common  pests, 
with  recourse  to  alternative  and  more  selective  synthetic  products  in  specific 
cases.  In  view  of  the  almost  bewildering  variety  of  proprietary  products  now 
available  for  disinfestation  it  has  become  necessary  for  a third  edition  of  the 
official  list  of  pesticides  used  in  public  health  for  which  specifications  have 
been  prescribed  on  an  international  basis  to  be  prepared  by  the  World  Health 
Organisation.  As  the  publication  points  out,  specifications  of  this  nature  are 
inevitably  compromises  between  what  the  manufacturer  can  make,  what  the 
user  wants  and  what  is  an  acceptable  market  price  ; the  real  value  of  such 
specifications  lies  in  standardising  the  formulations  to  ensure  reasonable  uni- 
formity in  performance,  with  appropriate  and  meaningful  labelling. 

The  number  of  premises  treated  rose  from  59  to  97  compared  with  1966, 
the  increase  being  largely  accounted  for  by  many  more  requests  to  deal  with 
wasps  nests  and  a series  of  precautionary  sprayings  related  to  scabies 
infestation. 

Serious  infestations  of  vermin  in  ordinary  domestic  households  are  now 
seldom  encountered,  except  where  fleas  or  perhaps  persistent  colonies  of  ants, 
etc.,  are  troublesome.  The  very  small  number  of  such  infestations  can  be 
related  to  improved  housing  and  standards  of  living  and  also,  by  a strange 
twist  perhaps,  to  intense  T.V.  advertising  of  various  household  cleaners, 
detergents,  sterilants,  polishes,  vacuum  cleaners  and  other  mechanical  aids  to 
domestic  cleanliness.  Usage  of  such  products,  so  effectively  urged  by  subtle 
implications  of  “ one-up-manship  ”,  doubtless  stimulates  housewives  to 
regular  application  which,  coupled  with  the  streamlined  structure  of  modern 
dwellings,  affords  little  opportunity  for  pests  to  survive  and  establish  concealed 
reservoirs  of  infestation.  The  daily  offensive  of  liquid  or  powder  is  sufficient 
to  daunt  the  most  intrepid  or  persistent  cockroach  or  silverfish. 

Thus  general  environmental  standards  of  domestic  hygiene  are  influenced 
by  commercial  advertising  even  though  the  main  purpose  of  the  advertising  is 
mercenary  rather  than  altruistic. 


1.  Disinfection 

Number  of  premises  treated  20 

Number  of  rooms  involved  ...  ...  ...  31 

Number  of  articles  of  bedding,  etc.  disinfected  ...  1,142 

Number  of  library  books  disinfected  48 

2.  Disinfestation 

Number  of  houses  and  other  premises  treated  ...  97 

Number  of  rooms  involved  " ...  389 

2.  Number  of  visits  by  operator  for  above  purpose  . . . 228 


FOOD  SUPPLIES 

1.  General  Inspection  of  Meat  and  Other  Foods 

The  position  with  regard  to  facilities  for  local  slaughtering  and  the  supply 
of  meat  did  not  change  in  any  material  respect  during  the  year  under  review. 

In  the  absence  of  any  slaughterhouses  in  the  Borough,  local  home  killed 
supplies  are  obtained  from  the  Hythe  and  Canterbury  abattoirs.  The  former 
establishment  continued  to  be  leased  to  a private  slaughtering  company  and 
a condition  of  the  letting  agreement  provides  that  any  local  butcher  may  take 
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animals  to  the  premises  for  slaughter  by  the  company.  In  this  way  satisfactory 
public  facilities  for  slaughter  are  preserved  for  the  benefit  of  Folkestone 
butchers,  as  is  required  under  the  Slaughterhouses  Act  1958.  Few  meat 
traders,  however,  actually  take  advantage  of  this  facility,  the  traditional  prac- 
tice of  buying  “ on  the  hoof  ” for  private  slaughtering  having  now  been  almost 
entirely  abandoned  in  favour  of  the  current  system  of  wholesale  traders 
purchasing  the  live  animals,  slaughtering  and  dressing  the  carcases  and  there- 
after meeting  the  requirements  of  the  retail  traders  who  are  thus  meat 
distributors  rather  than  fully  fledged  butchers. 

Supplies  of  both  home  killed  and  imported  meat,  including  regular  con- 
signments of  beef  direct  from  Ireland,  are  available  from  the  depots  in  Grace 
Hill  operated  by  certain  national  wholesalers.  The  Irish  beef  in  particular 
continued  to  arrive  in  very  good  condition  and  is  of  equally  attractive  quality. 

The  cold  store  at  Cheriton  Road  was  again  used  for  the  prescribed  deep 
freeze  treatment  of  beef  carcases  found  on  slaughter  of  animals  at  Canterbury 
abattoir  to  be  infected  with  Cysticercus  Bovis  parasites.  Supervision  of  such 
carcases  is  transferred  by  arrangement  to  my  Department  and  appropriate 
check  is  made  to  ensure  that  the  treatment  is  properly  carried  out ; subsequent 
final  inspection,  stamping  and  clearance  of  the  meat  before  it  is  released  for 
consumption  is  also  the  responsibility  of  the  department  inspectorate.  Eight 
carcases  from  Canterbury  were  dealt  with  during  1967. 

Supervision  of  meat  at  all  premises  where  it  is  handled,  including  retail 
shops  and  supermarkets,  was  maintained  on  the  basis  of  routine  check  obser- 
vation and  this  obtained  also  in  respect  of  all  other  types  of  foodstuffs. 

The  development  of  the  supermarket  form  of  trading  has  introduced  a 
new  retail  outlet  for  meat  as  well  as  other  products  and  the  pattern  of  the 
new  trading  is  well  known — ready  cut  and  weighed  joints,  pre-packed  in 
transparent  wrappings  and  selected  by  the  purchaser  on  a self-service  basis. 

The  additional  handling  engendered  by  jointing,  cutting,  trimming, 
weighing  and  packaging  in  advance  demands  the  highest  standards  of  hygiene 
to  obviate  significant  reduction  in  normal  spoilage  time,  bearing  in  mind  that 
the  packages  are  also  subject  to  constant  and  quite  rough  physical  handling 
by  customers.  In  most  supermarkets  the  preparation  is  done  in  special 
butchery  sections,  often  at  the  rear  of  the  premises  ; it  must  be  said  that  these 
are  well  conducted,  indeed  it  is  obvious  that  meticulous  care  is  imperative  in 
view  of  the  economic  implications  in  terms  of  spoilage  as  referred  to  which 
would  otherwise  arise. 

An  interesting  development  in  this  field  which  was  reported  some  two 
years  ago  was  the  construction  and  equipping  by  a large  chain  store  of  a 
centralised  factory  for  the  preparation  and  packing  of  fresh  English  meat 
under  maximum  hygienic  conditions.  These  include  specially  designed  air- 
conditioning  installations  whereby  a virtually  sterile  atmosphere  is  strictly 
maintained  in  conjunction  with  steady  working  temperature  (60°  F)  and 
similarly  controlled  humidity  ; entrance  to  the  air-conditioned  section  of  the 
factory  is  apparently  through  an  air  lock  impregnated  with  disinfectant. 

The  new  plant,  which  might  be  said  to  set  a new  high  standard  for  meat 
packaging,  is  intended  to  supply  stores  within  a radius  of  120  miles  and  is 
worthy  of  note  as  it  may  well  prove  to  herald  a new  trend  which  will  spread  to 
other  areas  with  ultimate  benefit  to  the  housewife  and  her  family  in  terms  of 
quality  control. 

Every  year,  during  the  summer  months,  some  complaints  arise  re  bread 
going  mouldy  and  this,  if  anything,  is  a growing  problem  not  perhaps  entirely 
unassociated  with  the  increased  sale  of  pre-sliced  loaves. 

Some  types  of  mould  spores  will  proliferate  rapidly  on  bread,  especially 
if  post-baking  cooling  is  not  efficient  ; under  average  conditions  mould  may 
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be  expected  to  develop  in  3-5  days  but  if  cooling  prior  to  slicing  and  packing 
is  not  properly  carried  out  heavy  growths  can  appear  in  as  little  as  two  days. 

Mould  inhibitors  are  permitted  in  bread  under  the  Preservatives  in  Food 
Regulations  1962,  the  basic  agent  being  propionic  acid,  and  these  are  often 
used  to  good  effect  during  hot  weather  to  prolong  shelf  life.  It  is  essential 
however  that  retailers  should  maintain  meticulous  stock  rotation  linked  to 
the  daily  delivery  from  the  wholesaler  and  one  precaution  in  this  connection 
is  for  retailers  to  use  their  own  special  code  so  that  staff  cannot  get  confused 
re  carry-over  stocks  and  thus  carelessly  or  inadvertently  overlook  older  loaves. 

This  principle  of  retailers  employing  their  own  personal  codings  should 
of  course  also  be  employed  with  all  perishable  foodstuffs  and  is  a system  which 
is  thoroughly  recommended  and  earnestly  advocated  by  the  District  Inspectors 
in  course  of  routine  inspection  of  all  premises  selling  perishable  products 
whose  shelf  life  is  measured  in  days  rather  than  weeks. 

The  usual  variety  of  foreign  articles  in  food  were  reported,  these  including 
a cigarette  butt  in  a box  of  frozen  fish  delivered  to  a local  school,  rodent 
droppings  in  bread,  a clothes  peg  in  a bottle  of  milk  and  other  alien  sub- 
stances. Other  complaints  relating  to  foodstuffs  referred  to  abnormal  taste, 
mould  growths  on  various  foodstuffs,  liqueur  chocolates  in  poor  condition 
(incipient  rancidity),  etc. 

In  all,  48  complaints  were  received,  as  summarised  below,  and  a full 
investigation  was  pursued  in  each  case. 

The  most  important  objective  of  every  investigation,  even  more  than  the 
necessity  to  decide  whether  the  facts  demand  prosecution,  is  to  find  out 
whether  loopholes  exist  in  processing  or  at  any  other  stage  of  handling  and 
if  so,  that  adequate  safeguards  are  introduced  to  obviate  recurrence. 


Commodity 

Milk 

Butter 

Cheese 

Bread 

Canned  Meat 


No.  of 
Complaints 

9 


2 

1 

8 

1 


Meat  and  Meat  Products  7 


Fish 


3 


1 


Nature  of  Complaint 

Milk  containing  foreign  objects  (4). 
Dirty  bottles  (3). 

Abnormal  taste  (1). 

Water  in  milk  from  restaurant  (1). 

Mould  on  imported  butter  (2). 

Cheese  containing  maggots. 

Bread  containing  foreign  objects  (7). 
Mould  on  toast  (1). 

Foreign  body  in  can  of  corned  beef 
(identified  as  lymph  node). 

Brush  bristles  in  sausage  (identified  as 
pig  hairs)  (1). 

Mould  on  egg  and  chicken  delights  (1). 
Beetle  in  meat  (1). 

Unsound  chicken  (1). 

Maggots  in  bacon  (1). 

Chicken  partly  eaten  by  rodent  (1). 

Fish  and  Chips  containing  cigarette 
butt  (1). 

Frozen  fish  containing  cigarette  butt 

(1). 

Fish  tainted  by  strong  fruit  odour  (1). 
Bitter  taste  of  marrow  (1). 
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Vegetables 


Commodity 

Confectionery 


Fruit 


Other  Foods 


Total 


No.  of 
Complaints 

5 


3 

8 


48 


Nature  of  Complaint 

Rat  dropping  in  currant  bun  (1). 

Stains  in  cream  cracker  (1). 

Mould  in  angel  cake  (1). 

Mould  on  cake  (1). 

Mould  on  apple  pie  (1). 

Unsound  can  of  mandarin  oranges  (1). 
Figs  containing  foreign  matter  (1). 

Bitter  taste  of  canned  rhubarb  (1). 

Milk  powder  containing  black  particles 

(l). 

Foreign  matter  in  tea  (1). 
Unsatisfactory  meal  at  restaurant  (1). 
Foreign  matter  in  bitter  lemon  drink 
(1). 

Liqueur  chocolates  in  rancid  condition 

(1). 

Cream  delivered  in  sour  condition  (1). 
Glass  in  tomato  ketchup  (1). 

Glass  in  peanut  butter  (1). 


As  inevitably  happens  some  complaints,  doubtless  made  in  good  faith, 
proved  to  be  less  ominous  than  alleged  inasmuch  as  the  apparently  “ foreign  ” 
objects  complained  of  were  readily  explained  on  microscopic  examination. 
Examples  may  be  quoted  of  the  complaint  that  a sausage  contained  scrubbing 
brush  hairs  which  proved  to  be  bristles  from  the  hide  of  the  pig  from  which 
the  pork  was  obtained  ; “ dirt  stains  ” in  a biscuit  were  identified  as  burnt 
fat  globules  of  one  of  the  ingredients  ; “ mouse  excreta  ” in  a bun  was  in  fact 
a fragment  of  a charred  currant.  Sometimes  a case  arises  which  defies  ex- 
planation despite  the  most  exhaustive  examination  and  even  analysis  by  the 
Public  Analyst.  Thus  the  reason  for  the  very  peculiar  odour  apparent  in  a 
vegetable  marrow,  which  yielded  negative  results  to  tests  for  pesticides,  ferti- 
lisers, chemical  tainting  and  even  possible  animal  fouling  was  never  satisfac- 
torily explained. 

Over  5J  tons  of  food  were  condemned  as  unfit  for  human  consumption  as 
a result  of  inspections  made  during  the  year.  This  included  one  item  of 
17,780  sticks  of  rock  and  1,206  items  of  other  sugar  confectionery  which  was 
found  to  contain  a prohibited  colouring  matter.  Every  article  of  rock  and 
sweets  at  the  premises  involved  had  to  be  individually  examined  during  the 
course  of  this  investigation. 


Summary  of  Food  and  Drugs  Condemned 
(a)  Meat  and  Meat  Products 


Beef  (English)  

554  lbs. 

Beef  (Imported) 

1,040  lbs. 

Bovine  Kidneys  (Imported) 

44  lbs. 

Chickens 

59  lbs. 

Lamb  (English)  

10  lbs. 

Lambs  Livers  (Imported)  ... 

80  lbs. 

Meat  (Canned)  

730  lbs. 

Meat  Pies  

4 lbs. 

Pork  (English)  

76  lbs. 
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Pork  (Imported) 

• • • • • • 

... 

175  lbs. 

Salami 

• • • • • • 

... 

3 lbs. 

Sheeps  Kidneys  (Imported) 

• • • • • • 

... 

10  lbs. 

(b) 

Turkey  

Fish  and  Fish  Products 

...  ... 

. . . 

29  lbs. 

Cockles  

40  lbs. 

Fish  (Canned)  

100  lbs. 

Fish  (Boxed)  

280  lbs. 

Lobsters 

30  lbs. 

(c) 

Squids  

Other  Food 

210  lbs. 

Beverage  drink  

...  ... 

33  lbs. 

Biscuits  

...  ... 

26  lbs. 

Butter  

75  lbs. 

Cereal  products — Bread 

...  ... 

1 lb. 

Cake  mix 

...  ... 

7 lbs. 

Cereal  . . . 



39  lbs. 

Cornflakes 



3 lbs. 

Flour 

147  lbs. 

Pastry  . . . 

...  ... 

33  lbs. 

Rice 

... 

19  lbs. 

Cheese  



167  lbs. 

Dem.  Sugar  

...  ... 

21  lbs. 

Dried  Fruit 

... 

15  lbs. 

Eggs  

...  ... 

276  lbs. 

Flavourings  and  Colourings 

...  • • • 

95  lbs. 

Fruit  (Canned)  

...  ... 

2,853  lbs. 

(Loose)  

...  • • • 

448  lbs. 

(Packaged)  

...  ... 

16  lbs. 

Ground  Almonds  ... 

3 lbs. 

Ice  Pops  

...  ... 

1 lb. 

Jelly  

...  ... 

1 lb. 

Marzipan 

...  ... 

1 lb. 

Milk  (Canned) 

...  ... 

108  lbs. 

Mixed  Peel  

...  . 0 . 

16  lbs. 

Peanut  Butter  

...  . . • 

8 lbs. 

Preserves — Honey 

...  ... 

36  lbs. 

Jam  

...  ... 

140  lbs. 

Puddings 

...  ... 

31  lbs. 

Salt  and  Pepper  

...  ... 

14  lbs. 

Sauces  and  Pickles — Pickles 

...  ... 

3 lbs. 

Pickled  Eggs 

1 lb. 

Sauce 

...  ... 

12  lbs. 

Tomato  Ketchup  ... 

6 lbs. 

Vinegar 

...  ... 

2 lbs. 

Sugar  Confectionery — 17,780  Sticks  of  Rock 

••• 

2,935  lbs. 

1,206  other  items 

...  1 

Soup  (Canned)  

...  ... 

77  lbs. 

Vegetables  (Canned) 

...  ... 

947  lbs. 

(d) 

Vegetables  (Packaged) 

Frozen  Foods 

...  ... 

3 lbs. 

Cakes  and  Pastries 

...  ... 

... 

47  lbs. 

Cheeseburgers  

...  ... 

... 

6 lbs. 
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Fish  ... 

Fruit 

Meat  ... 

Mousse 

Pastry 

Pies  . . . 

Vegetables 


258  lbs. 

7 lbs. 
258  lbs. 
7 lbs. 
16  lbs. 
7 lbs. 
282  lbs. 


Total  5 tons  15cwts.  3 qrs.  17  lbs. 


2.  Food  Hygiene 

Food  hygiene  is  an  integral  factor  in  the  preservation  of  food  in  a con- 
dition fit  for  human  consumption,  since  contamination  either  pre-disposes 
food  to  decomposition  or,  worse  still,  charges  it  with  specific  pathogenic 
organisms  associated  with  food  poisoning  and/or  similar  infection.  The  latter 
hazard  is,  as  stated,  the  more  serious  for  while  decomposition  becomes  ap- 
parent and  results  in  instinctive  rejection  of  the  food,  infection  by  food 
poisoning  germs  or  toxins  does  not  necessarily  result  in  any  visible  change  or 
impairment  of  taste  and  smell. 

Scrupulous  personal  cleanliness  by  food  handlers  thus  continues  as  an 
essential  pre-requisite  both  for  the  practice  of  food  hygiene  per  se  and  for 
maintaining  food  in  a safe  condition. 

There  are  other  significant  factors  such  as  storing  food  in  an  atmosphere 
where  the  bacterial  load  is  not  excessive  and  the  ambient  temperature 
is  consistently  low.  The  latter  is  especially  important,  and  refrigerated  storage 
of  foods  which  are  naturally  conducive  to  rapid  proliferation  of  bacteria, 
including  use  of  temperature  controlled  display  cabinets,  makes  a most  valuable 
contribution  in  this  field.  Correct  refrigeration  minimises  the  rate  of  multi- 
plication of  most  organisms  by  inhibiting  their  activity  without  appreciably 
altering  the  appearance  or  nutritive  value  of  the  food.  It  is  true  that  some 
people  protest  that  palatability  is  affected  but  this  is  a subjective  reaction  and 
I am  disposed  to  place  safety  above  any  slight  loss  of  taste. 

Cleanliness  and  temperature  control  are  of  particular  and  paramount 
importance  in  the  handling  of  pre-cooked  and  made  up  meat  products.  Year 
after  year,  with  monotonous  and  melancholy  regularity,  analysis  of  the  national 
statistics  for  recorded  cases  of  food  poisoning  show  these  products  to  be  the 
foods  most  frequently  incriminated  in  outbreaks  where  the  causative  agents 
are  positively  identified. 

I have  stressed  in  previous  annual  reports  the  particular  hazard  of  re- 
heating meat,  such  as  is  practised  in  many  catering  establishments,  and  the 
concern  expressed  in  this  connection  is  reiterated  with  unabated  emphasis. 
The  assertion  that  cold  meat  slices  more  easily,  and  more  economically, 
may  very  well  be  true,  but  to  slice  meat  which  has  been  cooked  the  previous 
day  with  this  in  mind  and  then  warm  it  up  on  a hot  plate,  perhaps  some  little 
time  before  it  is  served,  is  a decidely  dangerous  practice  and  must  be  roundly 
deplored. 

Yet  another  factor  is  the  protection  of  food  from  flies,  wasps  and  other 
insects,  both  flying  and  crawling.  Here  again  the  need  for  every  care  cannot 
be  over-emphasised,  but  I have  some  personal  reservations  regarding  the  use 
of  resin  strips  for  the  control  of  flying  insects. 

These  strips  are  being  increasingly  used  for  fly  control  and  can,  I suppose, 
be  regarded  as  the  modern  sophisticated  counterpart  of  the  old  fashioned  fly 
paper.  The  refinement  is  that  instead  of  employing  the  somewhat  sadistic 
method  of  condemning  flies  to  a “ sticky  end  ”,  the  modern  strips  are  im- 
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pregnated  with  the  organo-phosphorous  insecticide  dichlorvos  which  is  fatal 
to  flying  insects  at  very  low  concentration. 

The  strips  act  by  slowly  giving  off  a gaseous  vapour  and  while  this 
method  of  dispersion  is  convenient  inasmuch  as  it  is  automatic,  for  that 
very  reason  the  reservations  referred  to  arise  ; indeed  I hold  similar  views  with 
regard  to  all  insecticides  where  emission  is  completely  uncontrolled.  I cannot 
help  speculating,  for  example,  on  what  degree  of  concentration  is  built  up  in 
a shop  overnight,  or  during  the  weekly  half  day,  and  particularly  during  the 
weekend  when  the  premises  are  closed  up.  It  is  claimed  that  concentrations 
of  some  tweny-five  times  the  lethal  insecticidal  dosage  are  comparatively  harm- 
less to  human  beings,  but  similar  disarming  claims  are  invariably  made  with 
pesticides  and  if  one  is  periodically  exposed  to  this  or  even  conceivably  higher 
concentrations  in  the  circumstances  mentioned,  week  in  and  week  out,  one 
cannot  help  reflecting  on  the  evil  possibilities  of  cumulative  effect. 

The  same  line  of  thought  is  applicable  to  usage  in  domestic  kitchens  and 
in  my  opinion  it  far  better  to  employ  an  insecticide  where  positive  control  is 
assured  since  it  is  manually  applied  when  required  and  does  not  permanently 
vitiate  the  environment. 

On  the  legislative  side  mention  must  be  made  of  the  Food  Hygiene 
(Markets,  Stalls  and  Delivery  Vehicles)  Regulations  which  came  into  operation 
on  1st  January,  1967. 

Inasmuch  as  trading  carried  on  in  the  Borough  from  stalls  and  barrows 
of  the  traditional  market  or  costermonger’s  type  is  normally  limited  to  a few 
barrows  selling  freshly  caught  fish  at  the  harbour,  plus  a number  of  whelk 
stalls  and  perhaps  one  or  two  food  stalls,  etc.  during  the  holiday  season,  it 
might  as  first  be  thought  that  these  regulations  were  of  correspondingly  little 
import  in  Folkestone.  The  regulations,  however,  also  apply  to  every  type 
of  vehicle  used  for  the  transit  of  food  whether  by  wholesale  or  retail ; vans 
used  for  deliveries  of  food  in  bulk  to  hotels  and  other  food  premises  or  catering 
establishments  are  thus  subject  to  the  new  statutory  requirements,  as  are 
vehicles  used  for  retail  door  to  door  trading  in  foodstuffs,  e.g.  grocery  and 
greengrocery,  etc.  or  for  household  deliveries  by  bakery  and  butchery 
roundsmen. 

That  the  regulations  are  comprehensive  is  readily  acknowledged  ; that 
they  are  extremely  complicated  and  in  some  respects  possibly  imperfect  is 
inevitable ; that  they  are  challenging  is  indisputable.  The  underlying  aim, 
however,  is  simple,  i.e.  to  ensure  that  food  is  handled  decently  ; and  by  ap- 
plying a practical  and  commonsense  interpretation  based  on  this  premise  the 
results  of  implementing  the  new  requirements  locally  have  been  reasonably 
satisfactory. 

The  regulations  inevitably  gave  rise  to  some  initial  controversy  on  specific 
points  with  traders  likely  to  be  affected,  but  this  almost  invariably  happens 
when  any  new  statutory  requirements  are  introduced,  especially  in  the  early 
stages  of  application.  Everyone  generally  agrees  with  the  purpose  of  the 
regulations  but  opinions  begin  to  diverge  at  times  on  what  is  a reasonable 
interpretation,  this  being  largely  determined  by  whether  one  is  operating,  or 
whether  one  is  inspecting,  a stall  or  vehicle.  Once  the  policy  of  the  department 
had  been  made  clear,  however,  and  traders  realised  that  enforcement  was 
firmly  intended,  they  were  usually  careful  to  conform.  With  few  exceptions 
measures  requested  by  the  department  have  been  accepted  without  undue 
demur  and  the  response  by  the  proprietors  of  the  summer  whelk  barrows  in 
particular  was  self  evident  in  the  improved  and  proportionately  more  effective 
screening  afforded  for  protection  of  these  reputed  delicacies. 

Two  bakery  firms  and  a van  roundsman  employed  by  one  of  them  were 
prosecuted  during  the  year  for  contraventions  of  the  regulations.  One  com- 

47 


pany  was  fined  a total  of  £40  with  ten  guineas  costs  for  failing  to  provide  and 
maintain  an  adequate  supply  of  hot  water  at  a suitably  controlled  temperature 
for  the  wash  hand  basin  on  a bakery  vehicle  and  failing  to  keep  clean  the 
wash  hand  basin.  The  other  firm  was  fined  £20  for  failing  to  provide 
an  adequate  supply  of  hot  water  at  a similar  wash  hand  basin  and  £5 
for  failing  to  provide  a nail  brush  for  use  at  the  basin  ; the  driver  of  this 
vehicle  was  fined  £15  for  failing  to  wear  clean  and  washable  overclothing  and 
£15  for  failing  to  take  reasonable  steps  to  protect  food  in  the  vehicle  from 
risk  of  contamination.  The  latter  offence  related  to  the  vehicle  being  driven 
between  stops  with  the  rear  doors  kept  wide  open  all  the  time.  It  should  be 
added  that  the  company  involved  and  indeed  every  other  bakery  firm  operating 
in  the  town  had  been  previously  warned  from  time  to  time  of  the  undesirability 
of  this  practice  but  with  little  permanent  effect. 

The  regulations  are  useful  and  give  welcome  added  control  over  mobile 
food  trading  and  food  delivery  at  other  than  fixed  premises  ; and  in  this  re- 
spect it  must  be  remembered  that  for  very  much  of  its  life  food  is  in  course  of 
transit  along  the  supply  lines  to  its  final  consumer  destination — sometimes  in 
fact  for  much  longer  than  the  period  of  interim  storage  in  warehouses,  shops 
or  other  static  premises. 

The  question  of  education  of  food  handlers  in  the  principles  of  food  hy- 
giene continued  to  be  kept  under  active  review.  One  of  the  great  difficulties 
which  still  persists  is  that  of  getting  many  food  handlers  to  thoroughly 
appreciate  that  cleanliness  in  food  handling  means  more  than  superficial 
tidiness  ; there  is  always  a minority  who  do  not  seem  capable  of  such 
appreciation  but  many  others,  to  use  current  vernacular,  just  do  not  want  to 
know  about  it  and  dismiss  the  whole  campaign  as  the  brainchild  of  a pernickety 
or  over-zealous  inspectorate. 

The  same  reaction  has  always  been  observed  when  traditional  methods 
have  to  be  changed  to  meet  modern  requirements  or  new  forms  of  trading,  and 
there  are  always  protestations  which  must  be  systematically  and  logically 
demolished  in  this  connection  ; even  then  there  remain  the  backsliders  who 
continue  to  need  constant  supervision  and  occasional  punitive  action. 

Practical  guidance  and  advice  by  the  District  Inspectors  to  individual 
food  handlers,  as  well  as  at  management  level,  continued  to  be  given  during 
routine  inspections  in  an  endeavour  to  bridge  the  gulf  between  up  to  date 
knowledge  or  research,  and  the  application  of  this  knowledge  in  general 
practice. 

Good  use  was  again  made  of  the  various  posters  and  printed  codes  of 
practice  available  from  the  Ministry  of  Health  and  other  sources  for  distri- 
bution. Several  hundreds  of  these  posters,  etc.  were  left  for  display  at  food 
establishments  as  opportunity  arose  or  occasion  demanded,  and  other  similarly 
appropriate  leaflets  are  kept  on  display  for  groups  of  visitors  or  individual 
members  of  the  public  to  take  when  calling  at  the  office  ; the  ten  point  “ Code 
for  Housewives”  produced  in  1967  which  is  brief  and  to  the  point,  is  par- 
ticularly commendable  for  the  latter  purpose. 

Defects  and/or  Contraventions  found  during  Inspections  of  Food  Premises,  etc., 

and  remedied  as  a result  of  action  taken 

Measures  taken  to  proctect  food  from  risk  of  contamination  34 
Equipment  repaired  and/or  reconstructed  ...  ...  ...  7 

Equipment  cleansed  ...  ...  ...  ...  ...  ...  18 

Walls/ceilings  of  food  rooms  repaired  and  decorated,  and/or 

rooms  cleansed  ...  ...  ...  ...  ...  ...  40 

Improved  ventilation  provided  in  food  rooms  ...  ...  ...  4 

Windows,  doors,  floors,  etc.,  of  food  rooms  repaired  or  renewed  16 
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Sinks  provided  for  washing  food  and/or  equipment  

Hot  water  provided  for  sinks  

Cold  water  provided  for  sinks 

Wash-hand  basins  provided  or  renewed  

Hot  water  provided  for  wash  basins  

Cold  water  provided  for  wash  basins  

Soap,  nail  brushes,  etc.,  provided  or  renewed 

Lack  of  towels  for  handwashing  remedied  

Disconnection  of  food  rooms  from  sanitary  conveniences 
effected 

Sanitary  accommodation  reconstructed,  repaired,  cleansed,  etc. 

Absence  of  notices  re  washing  hands  remedied  

Refuse  receptacles  provided  

Accumulations  of  refuse  removed  

First  Aid  materials  provided  (including  replacement  of  non- 
waterproof dressings,  etc.) 

Smoking  whilst  handling  food — warnings  

Accommodation  provided  for  clothing  and  footwear  not  worn 

during  working  hours  

Names  and  Addresses  inscribed  on  food  stalls 

Stalls  and/or  fittings  cleansed  or  repaired  

Stalls  covered  with  side  and/or  back  screens  

Stalls  provided  with  hot  water  ... 

Miscellaneous  contraventions  remedied  

No.  of  Food  Hygiene  posters  and  leaflets,  etc.  distributed  (in- 
cluding posters  and  replacements  exhibited  for  public 
display  and  education)  


3 

6 

3 

8 

14 

7 

3 

5 

7 
10 

4 

1 

17 

11 

6 

2 

3 

8 
7 

5 
5 
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3.  Bacteriological  and  Biochemical  Sampling 

At  present  there  are  no  bacteriological  standards  statutorily  applicable 
to  any  foods,  though  certain  standards  are  recommended  for  a number  of 
named  foodstuffs  including  in  particular  cooked  meat  or  fish  products.  These 
standards  are  widely  used  when  the  bacteriological  condition  of  such  products 
is  under  investigation. 

Regular  bacteriological  sampling  was  again  mainly  directed  to  shellfish, 
which  were  frequently  sampled  from  whelk  barrows  during  the  holiday  season. 
It  cannot  be  said  that  the  results  of  the  29  samples  examined  gave  much  room 
for  satisfaction  and  they  certainly  did  not  induce  any  sense  of  complacency. 
Only  1 1 of  the  results  could  be  viewed  with  reasonable  equanimity  and  1 3 of 
the  other  18  samples  were  reported  as  having  bacteriological  counts  of  over 
1 million  organisms  per  gramme,  the  worst  having  a recorded  count  of  188 
million  organisms  per  gramme  of  flesh. 

Such  results  must  be  compared  with  the  recommended  colony  count  of 
not  more  than  100,000  per  gramme  of  flesh  when  incubated  at  37°  centigrade 
for  two  days  ; the  one  redeeming  feature  was  that  no  specific  pathogenic 
organsims  such  E.  Coli,  Staphylococci  or  Salmonellae  were  recovered  from 
any  of  the  samples. 

Seven  premises  were  registered  for  the  preparation  and  cooking  of  shell- 
fish, one  of  the  premises  referred  to  being  newly  constructed  in  1967  in 
replacement  of  an  old  registered  premises.  All  were  used  mainly  for  boiling 
of  whelks  and  all  satisfactorily  comply  with  relevant  statutory  requirements 
relating  to  structure  and  equipment. 

With  the  facilities  at  their  disposal,  and  subject  to  careful  and  intelligent 
use  of  sterilant  solutions  at  the  appropriate  points  of  post-cooking  preparation, 
it  should  be  quite  practicable  to  keep  the  bacteriological  standard  of  the 
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finished  product  within  reasonable  bounds,  and  it  is  a matter  for  regret  that 
I have  again  had  to  report  that  in  the  majority  of  cases  this  was  not  achieved. 

Bacteriological  sampling  of  milk  churns  and  milk  bottles  was  maintained 
on  a routine  basis  throughout  the  year  as  a check  on  the  efficiency  of  dairy 
plant  used  for  the  cleansing  and  sterilisation  of  such  containers. 

The  results  of  these  samples,  and  also  samples  of  ice  cream,  milk,  cream 
and  water  are  referred  to  in  detail  in  other  sections  of  my  report. 

4.  Ice-Cream 

If  Folkestone  follows  the  national  pattern,  the  annual  consumption  of 
ice-cream  in  the  Borough  averages  about  1 gallon  per  person.  This  is  still 
much  less  than  the  corresponding  American  average  consumption  of  6 gallons 
per  person  per  year  but  nevertheless  illustrates  the  ever  growing  popularity 
of  the  product,  in  particular  its  ready  acceptance  as  a sweet  in  place  of  the 
more  traditional  type  of  “ afters 

It  has  been  stated  that  two  large  companies  control  70%  of  the  national 
ice-cream  trade  and  this  would  certainly  appear  to  be  confirmed  by  casual 
observation.  The  proportion  is  even  higher  in  fixed  retail  outlets  and  it  is 
only  in  the  mobiles  and  ice-cream  parlour  trades  that  smaller  manufacturers 
are  not  so  easily  squeezed  out  though  even  here  most  of  the  basic  mixes — 
especially  the  sterilised  liquid  mixes  used  for  soft  ice-cream — are  proprietary 
brands  prepared  by  the  large  companies. 

Soft  ice-cream  is  unquestionably  popular  ; it  is  also  very  vulnerable  to 
contamination  and  the  vital  necessity  for  high  standards  of  cleanliness  to  be 
meticulously  observed  is  thus  of  paramount  public  health  significance.  The 
, strict  pursuance  of  cleansing  routines  and  correct  procedure  in  loading  the 
freezing  equipment  cannot  be  over-emphasized  and  the  particular  technique  of 
this  operation  must  not  be  subordinated  to  any  “ short  cuts  ” or  make-shift 
adaptation  of  the  prescribed  drill  ; skimping  will  almost  certainly  result, 
sooner  rather  than  later,  in  unsatisfactory  samples  of  ice-cream  being  reported. 

Large  quantities  of  open  “ hard  ” ice-cream,  of  course,  continue  to  be 
dispensed,  especially  in  catering  establishments,  and  proper  precautions  are 
equally  important  when  handling  the  product  at  this  stage,  especially  in  relation 
to  the  sterility  of  servers  and  protection  of  conservators  from  unnecessary  risk 
of  contamination  during  the  inevitable  continual  opening  and  closing  of,  and 
dipping  into,  containers. 

There  is  accordingly  a continuing  need  for  close  supervision  of  all 
premises  where  open  ice-cream  is  prepared,  stored,  manufactured  or  handled 
in  any  way.  This  assertion  is  readily  confirmed  by  the  fact  that  of  the  105 
samples  taken  during  1967  for  biochemical  testing,  19  were  unsatisfactory. 
Three  of  these  samples  related  to  soft  ice-cream  from  mobiles,  but  12  samples 
of  hard  ice-cream  were  also  categorised  as  being  of  grade  3 standard  and  4 
fell  into  the  extremely  dubious  classification  of  grade  4.  In  order  to  keep 
the  matter  in  proper  perspective  it  is  again  emphasised  that  a group  of  several 
unsatisfactory  results  are  often  related  to  the  same  premises  ; furthermore,  as 
also  pointed  out  in  previous  reports,  samples  are  taken  on  a narrow  selective 
basis  and  many  are  deliberately  obtained  from  premises  where  it  is  considered 
especially  desirable  to  maintain  and  check  the  condition  of  the  product,  or 
as  follow  up  samples  related  to  previous  poor  results  ; in  fact  14  of  the  grade 
3 and  grade  4 samples  of  hard  ice-cream  originated  from  4 restaurant  premises. 

In  applying  the  figures  quoted,  therefore,  it  would  be  quite  wrong  to 
interpret  them  as  indicating  that,  say,  18%  of  ice-cream  sold  in  the  Borough 
during  1967  may  have  been  unsatisfactory,  nor  is  there  any  suggestion  of 
doubts  on  the  general  standard  of  ice-cream.  Indeed  the  efficacy  of  existing 
supervision  and  statutory  controls  was  endorsed  comparatively  recently  when, 
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in  reply  to  a parliamentary  question,  it  was  stated  that  there  was  no  intention 
to  introduce  statutory  bacterial  standards  for  ice-cream,  which,  it  was  added 
is  now  considered  to  be  a very  safe  food.  It  was  further  stressed  that  the 
methylene  blue  test  has  proved  satisfactory  and  the  Ministry  obviously  feel 
that  should  failures  occur  adequate  statutory  powers  already  exist  for  action 
to  be  taken. 

Only  one  factory  is  in  use  in  the  Borough,  ice-cream  from  these  premises 
being  sold  by  the  producer/retailer  in  mobiles  which  operate  both  inside  and 
outside  the  Borough.  The  factory  and,  as  far  as  possible  the  vehicles,  were 
kept  under  particular  observation  to  ensure  compliance  with  relevant  statutory 
requirements  and  no  serious  infringements  were  reported,  though  one  or  two 
of  the  vehicles  used  are  reaching  a stage  when  replacement  would  be  welcomed. 

There  were  4 new  registrations  of  premises  registered  for  the  storage 
and/or  sale  of  ice-cream  during  the  year,  and  a number  of  changes  of  occupancy 
of  premises  were  also  recorded  ; at  31st  December  234  premises  were  so 
registered  in  the  Borough. 

Hotels,  cafes,  restaurants  and  other  catering  establishments  where  ice- 
cream is  only  served  for  consumption  on  the  premises  are  not  subject  to  formal 
registration  and  are  not  included  in  the  above  statistics.  These  premises  are 
none  the  less  subject  to  all  other  statutory  requirements  and  are  inspected 
accordingly  from  time  to  time. 
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SUMMARY  OF  SAMPLES  TAKEN 


(i)  Compositional  Quality  ( Chemical  Analysis) 


Description 

Less 

Fat  Content 

5.0%  7.5% 

Over 

Milk  Solids 
other  than 
Fat 

Less  Over 

Artificial 

Sweetener 

than  to 

5.0%  7.5% 

to 

10.0% 

10% 

than 

7.5% 

7.5% 

Present 

Absent 

Ice-cream  . . . 

NIL 

4 

4 

1 

NIL 

9 

— 

9 

(1) 

(2) 


(3) 

(4) 

(5) 


Minimum  Basic  Standard  for  “ Ice-Cream  ” is 
5%  fat  and  1\°/Q  milk  solids  other  than  fat. 
Minimum  Basic  Standard  for 
“ Dairy  Ice-Cream 
“ Dairy  Cream-Ice  ” 

“ Cream  Ice  ” 


»»  ■'i 


Alternative  but  com- 
parable standards  are 
prescribed  for  mix- 
tures containing  fruit, 
fruit  pulp,  or  fruit 
puree. 


is  5%  milk  fat  (no  other 
fat  being  permitted),  and 
l\°/o  milk  solids  other 
than  fat. 

Minimum  Basic  Standard  for  “ Milk  Ice  ” is  2\%  milk  fat  and  7%  milk 
solids  other  than  fat. 

Minimum  Basic  Standard  for  “ Parev  ” (Kosher)  is  10%  fat  and  no  milk 
fat  or  other  derivative  of  milk. 

No  artificial  sweetener  is  permitted  in  ice-cream  of  any  description. 


(ii)  Bio-chemical  Standard  {Methylene  Blue  Test) 


Type 

Assessment 

of  Mix 

Point  of  Sampling 

Grade  1 

Grade  2 

Grade  3 

Grade  4 

Hard  Ice- 

Sales  or  Serving  points 

68 

5 

12 

4 

Cream 

Soft  Ice- 

Factory  

1 

1 

Cream 

Sales  or  Serving  points 

1 

— 

— 

— 

Mobile  sales  points  ... 

10 

1 

1 

1 

Total  Samples  . . . 

80 

6 

14 

5 

Percentage  Summary  . . . 

76.19% 

5.72% 

13.33% 

4.76% 

52 


5.  Statistical  details  relating  to  food  premises  (including  Ice-cream  premises) 


(0  New  premises  registered  during  1967  for  the  manufacture 

of  ice-cream Nil 

(if)  Deletions  from  register  of  ice-cream  factories  during  1967  Nil 
(Hi)  Total  number  of  premises  registered  for  the  manufacture 

of  ice-cream  at  December,  1967  2 

(/v)  New  premises  registered  during  1967  for  the  sale  and 

storage  of  ice-cream 4 

(v)  Deletions  from  the  register  of  premises  used  for  the  sale  of 

ice-cream  Nil 

(v/)  Total  number  of  premises  registered  for  the  sale  of  ice- 
cream at  December,  1967  234 

(vif)  New  premises  registered  during  1967  for  the  preparation 

or  manufacture  of  preserved  food,  etc 3 

(viii)  Deletions  from  the  register  of  premises  used  for  the  pre- 
paration or  manufacture  of  preserved  food,  etc.  during  1967  Nil 

(ix)  Total  number  of  premises  registered  for  the  preparation  or 

manufacture  of  preserved  food,  etc.  at  December,  1967  ...  87 

(x)  Total  number  of  premises  (including  those  not  subject  to 
statutory  registration)  officially  recorded  as  being  used  for 

the  preparation,  storage  and  / or  sale  of  food  698 


6.  Licensed  Premises 

Premises  recorded  (including  registrations  under 

Licensing  Act,  1964)  ...  ...  ...  ...  125 

Visits  of  inspection  during  year  ...  ...  ...  83 

Most  of  the  inspections  carried  out  during  the  year  under  review  were 
directed  to  general  food  hygiene  supervision.  In  the  case  of  club  premises 
which  are  registered  under  the  Licensing  Act  1964  or  premises  for  which  such 
registration  is  sought  inspections  were  extended  to  related  matters  for  which 
the  department  has  official  responsibility  by  virtue  of  the  statutory  right  of 
the  local  authority  to  object  to  club  registrations  if  the  premises  are  not  con- 
sidered to  be  suitable  and  convenient  for  the  intended  purpose,  particularly 
with  regard  to  character,  size  or  similar  relevant  circumstances. 

All  applications  for  club  registrations  are  referred  to  the  department  for 
clearance  on  these  points  before  being  presented  to  the  magistrates  and  with 
registration  being  at  issue  no  difficulty  is  ever  experienced  in  securing  the 
most  expeditious  attention  to  any  matter  requested,  whether  major  or  minor. 

Public  houses  and  registered  or  licensed  clubs  are  just  as  much  food 
premises  as  hotels,  cafes  and  restaurants,  etc.  and  are  subject  to  the  same 
statutory  control  under  the  Food  and  Drugs  Act  and  Food  Hygiene  Regu- 
lations. The  fact  that  only  liquid  refreshment  mighi  be  served  affords  no 
exemption  from  such  requirements  since  this  is  “ food  ” for  the  purposes  of 
the  Act  and  Regulations  quoted.  Thus  the  methods  of  dispensing  beer  or 
wines  and  spirits,  etc.,  the  glass  washing  facilities,  cleanliness  of  pipelines, 
cellars  and  other  parts  of  the  premises  are  subject  to  precisely  the  same  super- 
vision by  the  inspectorate  as  obtains  elsewhere. 

Many  licensed  premises  do,  however,  also  supply  solid  foods,  though  the 
extent  of  this  activity  varies  from  the  sale  of  potato  crisps  to  meat  pies,  sand- 
wiches and  light  snacks,  or  possibly  full  meals.  When  the  supply  of  snacks 
and  sandwiches,  etc.  is  limited  in  extent,  and  the  food  is  prepared  in  the 
domestic  kitchen  of  the  premises,  which  also  has  to  be  used  for  washing 
clothes  and  other  normal  household  purposes,  reservations  can  harden  inas- 
much as  this  multiplicity  of  activities  often  raises  practical  problems  regarding 
true  observance  of  proper  food  hygiene  principles. 
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The  official  handbook  “ Clean  Catering  ” issued  by  the  Ministry  of  Health 
makes  it  abundantly  clear  that  rooms  used  for  the  preparation  of  food  intended 
for  sale  by  way  of  catering  should  not  be  used  for  any  other  purposes,  even 
when  they  are  not  being  used  for  food  preparation.  It  further  states  un- 
equivocally that  such  rooms  ought  to  be  entirely  separate  from  any  residential 
quarters  and  they  certainly  should  not  be  used  for  domestic  washing  or  drying 
of  clothes. 

This  official  exhortation  is  in  fact  reinforced  by  regulation  8 of  the  Food 
Hygiene  (General)  Regulations  1960  which  contains  an  omnibus  requirement 
that  all  such  steps  as  may  reasonably  be  necessary  to  protect  food  from  risk 
of  contamination  must  be  observed  by  everyone  engaged  in  the  handling  of 
food  intended  for  sale  for  human  consumption. 

Ideally,  therefore,  if  food  is  prepared  for  sale  to  the  public,  a properly 
equipped  preparation  room  should  unquestionably  be  fitted  out  and  used  solely 
for  that  purpose.  The  question  of  degree  inevitably  arises,  however,  and  make- 
shift arrangements  in  premises  which  were  not  designed  to  embody  such 
services  even  on  a small  scale,  can  be  found.  These  must  be  viewed  with 
some  disquiet  and  when  time  permits  it  is  intended  to  arrange  for  a com- 
prehensive survey  to  be  made  to  determine  precisely  the  extent  to  which 
catering  is  carried  on  at  smaller  licensed  premises  in  the  Borough. 

7.  Purity  of  Food  and  Drugs 

It  has  been  stated  that  current  annual  expenditure  on  food  products  runs 
at  some  £6,000,000,000  and  this  reflects  the  size  of  the  task  falling  to  public 
health  inspectors  of  ensuring  that  food  arrives  at  the  customer’s  end  of  the 
preparation  and  distribution  supply  lines  in  a clean  condition,  unadulterated, 
free  from  harmful  additives  and  in  every  respect  fit  for  human  consumption. 
This  is  no  mean  task  and  one  which  is  seen  to  expand  in  magnitude  when  one 
further  reflects  on  all  the  ancillary  issues  which  arise  such  as  new  or  changing 
methods  of  manufacture,  new  techniques  of  handling  and  sales  presentation, 
to  say  nothing  of  the  complex  labelling  requirements  which  have  to  be  checked 
and  interpreted. 

The  vital  necessity  for  inspectors  to  keep  abreast  of  manufacturing  pro- 
cesses is  at  once  obvious,  since  investigating  officers  are  at  a fatal  disadvantage 
unless  they  have  adequate  knowledge  to  talk  to  members  of  the  food  trade  at 
all  levels  in  a common  language. 

New  and  amended  legislation  for  food  control  demands  careful  and 
exhaustive  study  and  there  was  a veritable  spate  of  activity  in  the  issue  of 
statutory  regulations  on  this  subject  during  1967,  the  following  being  among 
the  more  important  Orders  which  were  promulgated  and  which  directly  affect 
the  work  of  the  department : — 

The  Meat  Pie  and  Sausage  Roll  Regulations,  1967. 

The  Canned  Meat  Product  Regulations,  1967. 

The  Sausage  and  Other  Meat  Product  Regulations,  1967. 

The  Artificial  Sweeteners  in  Food  Regulations,  1967. 

The  Coffee  and  Coffee  Product  Regulations,  1967. 

The  Margarine  Regulations,  1967. 

The  Ice-Cream  Regulations,  1967. 

The  Labelling  of  Food  Regulations,  1967. 

Labelling  of  Food  legislation  assumes  a greater  significance  every  year 
and  becomes  correspondingly  more  complex.  It  is  usually  drafted  in  positive 
terms  and  to  this  extent  is  subtly  different  to  other  comparable  consumer  pro- 
tection statutes.  In  the  case  of  the  Protection  of  Consumers  (Trade  Description) 
Bill,  or  similar  Merchandise  Marks  measures,  for  example,  there  is  a tendency 
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to  be  less  specific  inasmuch  as  they  generalise  on  what  is  or  is  not  permissible 
by  way  of  descriptions,  whereas  the  main  Labelling  of  Food  Order  specifies 
what  shall  be  disclosed  in  the  way  of  meaningful  information  to  counter  the 
propensity  to  use  euphemisms  and  meaningless  or  possibly  misleading  gim- 
micks in  advertising  and  labelling,  either  pictorially  or  by  the  written  word. 
Hence  lists  of  ingredients  (specific,  not  generic)  must  be  set  out  in  full  and  in 
descending  order  of  magnitude  ; claims  for  vitamins  and/or  minerals  are  not 
in  any  event  permissible  unless  minimum  prescribed  quantities  are  in  fact 
present,  and  the  quantity  of  the  individual  vitamins  claimed  must  be  correctly 
disclosed  ; the  comparative  size  and  style  of  lettering  must  be  adequate  to 
meet  requirements  that  prescribed  information  must  be  legibly  and  con- 
spicuously displayed,  etc. 

The  new  Labelling  of  Food  Order,  which  was  preceded  by  a comprehen- 
sive and  very  well  reasoned  report  from  a special  committee  set  up  to  review 
the  matter,  underlines  the  importance  of  this  form  of  control. 

The  Order  imposes  stricter  requirements  all  round  in  relation  to  labelling 
and  advertising  of  food  and  has  already  engendered  hostile  comment  from 
both  food  manufacturers  and  advertising  agencies,  who  contend  that  the  re- 
strictions now  being  introduced  will  be  unduly  burdensome  and  also  too 
complex.  The  first  objection  is  only  valid  if  one  is  prepared  to  concede  that 
any  restriction  on  brand  promotion  is  an  unwarranted  interference.  The  trade 

contention  that  good  labelling  communicates  “ the  full  message  of  the 

product,  both  as  to  its  subjective  and  objective  contents ” is  true  so 

long  as  the  operative  words  are  “ good  labelling  ”.  But  on  this  criterion  all 
labelling  has  not  up  till  now  proved  to  be  “ good  labelling  ” and  the  criteria 
which  should  be  invariably  used  were  neatly  summarised  in  the  report  referred 
to  which  laid  down  the  guiding  principles  as  being  : 

(a)  Regulations  for  labelling  must  be  designed  to  protect  consumers  and 

honest  traders. 

(b)  If  consumer  and  trade  interest  conflict,  then  the  interest  of  consumers 

must  take  precedence. 

(c)  All  labelling  should  be  as  clear  and  informative  as  possible. 

One  of  the  most  frequent  points  of  difference  in  correspondence  with 
manufacturers  relates  to  disclosure  of  ingredients  and  here  again  the  food 

standards  committee  unequivocally  commented  as  follows  “ we  would 

not  support  any  suggestion  that  the  declaration  should  be  confined  to  major 
ingredients,  or  that  certain  declarations  of  ingredients  should  be  optional,  or 
that  permission  should  be  given  to  list  alternative  ingredients 

Correspondence  on  these  matters  with  manufacturers  is  often  very  pro- 
tracted ; as  an  example  I would  quote  the  case  where  objection  to  use  of  a 
generic  term  instead  of  a specific  description  of  an  ingredient  was  raised  with 
one  firm  in  March  1966  and  by  the  end  of  1967  the  matter  had  still  not  been 
resolved,  by  which  time  the  discussions  had  involved  the  manufacturers,  their 
expert  consultants,  and  the  Ministry  of  Agriculture,  Fisheries  and  Food.  It  is 
gratifying  to  be  able  to  report  that  by  the  time  this  report  was  drafted  the 
company  had  at  last  accepted  the  contention  of  the  department  and  agreed 
to  amend  the  offending  label  but  by  then  this  had  taken  2 years  to  achieve. 

The  stricture  re  complexity  is  one  which  a food  inspector  will  at  once 
endorse,  especially  when  trying  to  do  field  inspections  involving  the  size  of 
the  lettering  to  be  used  on  labels. 

Perhaps  the  best  advice  that  can  be  given  to  housewives  when  tempted 
by  attractive  labelling  or  advertising,  especially  of  pre-packed  food  or  con- 
venience food  packs,  is  to  ignore  the  colourful  pictures  and  large  captions  and 
look  at  the  list  of  ingredients,  usually  in  smaller  print  and  invariably  less 
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conspicuous,  bearing  in  mind  when  reading  it  that  as  previously  mentioned 
the  ingredients  must  be  listed  in  their  order  of  proportion,  i.e.  the  ingredient 
present  in  the  largest  quantity  being  named  first  and  the  others  descending 
thereafter  with  the  ingredient  in  the  smallest  proportion  being  at  the  bottom 
of  the  list. 

It  seems  to  be  generally  accepted  among  food  technologists  that  food 
must  contain  some  additives,  especially,  for  example,  preservatives..  At  the 
same  time  there  does  not  appear  to  be  a very  strong  case  for  unrestricted  use 
of  added  synthetic  colouring  matters  or  flavours,  apart  perhaps  from  potential 
sales  appeal,  and  the  point  as  to  how  far  sales  appeal  should  take  precedence 
over  public  health  considerations  again  arises.  The  lack  of  any  officially 
approved  or  permitted  list  for  flavouring  additives  may  be  quoted  as  a specific 
example,  since  this  gives  wide  scope  for  continued  use  of  certain  additives 
which  to  say  the  least  are  suspect  and  have  been  so  named  by  the  Food  Stan- 
dards Committee  in  another  report  which  stated  that  16  such  substances  should 
be  banned  by  Regulation. 

This  recommendation  was  not,  in  the  event,  accepted  by  the  Ministry  on 
the  grounds  of  difficulty  in  defining  the  substances  exactly  and  also  because 
preparation  of  a prohibited  list  would  delay  preparation  of  a permitted  list. 
The  result  is  that  at  present  we  have  neither  a permitted  nor  a prohibited  list 
and  the  best  that  can  be  offered,  apparently,  is  the  promise  of  a permitted  list 
in  some  four  or  five  years  time,  this  presumably  being  the  minimum  period 
required  to  complete  tests  on  each  type  of  additive.  The  logical  approach 
would  seem  to  be  to  put  upon  the  manufacturers  the  onus — and  the  expense 
— of  establishing  to  the  satisfaction  of  the  Food  Standards  Committee  the 
necessary  proof  that  any  additive  which  they  wish  to  use  is  acceptable  for 
inclusion  on  a permitted  list. 

103  formal  and  386  informal  samples  of  foodstuffs  were  taken  during  the 
year,  including  358  milk  samples  examined  for  either  compositional  quality 
(223),  or  antibiotic  (135)  tests  in  the  office  laboratory.  Use  of  this  laboratory 
for  the  routine  examinations  mentioned  means  that  more  foods  which  call  for 
specialised  analysis  can  be  submitted  to  the  Public  Analyst.  To  this  extent 
equipping  the  laboratory  may  properly  be  said  to  have  increased  the 
productivity  of  the  department  and  enabled  the  money  available  in  the  esti- 
mates for  sampling  to  be  spread  more  effectively  and  over  a wider  field. 

A summary  of  the  samples  submitted  for  analysis  is  given  below,  also 
more  detailed  reference  to  34  samples  concerning  which  unsatisfactory  reports 
on  chemical  composition,  etc.  were  made  or  where  reservations  arose  re 
labelling. 

In  several  cases  involving  doubtful  and  indefinite  labelling  the  reluctance 
of  certain  manufacturers  to  the  point  of  ultimate  refusal  to  go  beyond  the 
most  specific  and  narrow  statutory  requirements,  and  ignore  what  might  be 
regarded  as  higher  ethical  standards,  further  confirms  the  remarks  already 
made  on  this  subject ; the  companies  involved  include  some  very  large  firms. 

I again  record  sincere  appreciation  of  the  most  helpful  assistance  and 
advice  invariably  given  by  the  Borough  Analyst,  J.  H.  E.  Marshall,  Esq., 
M. A. (Cantab.),  F.R.I.C.,  to  whom  the  department  was  once  more  indebted 
in  these  respects. 


Summary  of  Samples  Submitted  for  Analysis 

Formal 

Beef  Dripping  ...  ...  ...  ...  ...  — 

Beverages — Coffee  ...  ...  ...  ...  ...  — 

Tea  — 

Bread — Sliced  ...  ...  ...  ...  ...  — 


Informal 

1 

1 

1 

1 
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Milk  Loaves  1 1 

Dietary  Loaf  — 1 

Butter  3 — 

Buttered  Toast  3 — 

Cheese 4 — 

Cheese  Beer — 1 

Colouring  Matter  1 11 

Cream  Trifle  ...  ...  ...  ...  ...  ...  — 1 

Drinks — Bitter  Lemon  — 1 

Cola  and  Rum  — 1 

Cola  — 1 

Soda  Water  — 1 

Tonic  Water  — 1 

Drugs — Bicarbonate  of  Soda  ...  — 1 

Codeine  and  Creosote  Pastilles  — 1 

Compound  Codeine  Tablets  — 1 

Compound  Glycerin  and  Thymol — 1 

Dentinox  — 1 

Enterovioform  — 1 

Epsom  Salts — 1 

Extract  of  Malt  with  Cod  Liver  Oil  ...  — 1 

Junior  K.L.N.  Suspension — 1 

Linctus  of  Codeine — 1 

Parrish’s  Food  — 1 

So v ol  ...  ...  ...  ...  ...  ...  — 1 

Tri  hex  tin  (slimming  diet)  — 1 

Fish — Dried  Prawns — 1 

Fish  Cakes  4 — 

Fish  and  Chips  — 1 

Herring  Fillets  — 1 

Mussels  in  Malt  Vinegar  — 1 

Salmon  Spread  with  Butter — 1 

Flour,  Self  Raising  — 1 

Fruit,  Canned  — 2 

Halva — 1 

Ice  Lollies  2 — 

Ice-Cream  9 — 

Marzipan  1 1 

Meat  Products — Bacon  — 1 

Beef  Sausages  1 — 

Canelloni  1 — 

Lamb  Garni  — 1 

Minced  Turkey  f..  — 1 

Pork  Sausages  3 — 

Meat  Tenderizer  — 1 

Milk — (a)  Compositional  sampling  : 

Untreated  2 134* 

Channel  Island  Untreated  10  38* 

Channel  Island  Pasteurised  11  — 

Pasteurised  25  — 

Pasteurised  (Pesticides  examination)  ...  — 1 

Sterilised  1 — 

Ultra  Heat  Treated  1 

Dried  Milk  — 1 

Milk  Granules  (Low  Fat)  — 1 
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(b)  Untreated  samples  tested  for  Antibiotics  — 135* 

Nut  Spread  — 1 

Paprika  — 1 

Preserves — Glace  Fruit  1 — 

Mincemeat  1 1 

Orange  Marmalade  — 1 

Sauce  and  Pickles — Chilli  Sauce  Relish  ...  ...  — 1 

Mayonnaise  ...  ...  ...  — 1 

Mushroom  Ketchup  — 1 

Pickles,  Mixed  ...  ...  — 1 

Salad  Cream  — 1 

Spaghetti  Sauce  with  Tomato  — 1 

Tomato  Ketchup  — 1 

Soup  Mix  — 2 

Sugar  Confectionery — Rock  4 2 

Jamboree  Bag  — 1 

Petit  Fours  ...  ...  ...  1 — 

Other  ...  ...  ...  2 2 

Tomato  Puree  (Condensed)  — 1 

Vegetables — Lentils — 2 

Marrow  — 1 

Potato  (Mashed  Dried)  ...  ...  — 1 

Wines  and  Spirits — Brandy 1 

Gin  5 — 

Rum  1 — 

Sherry  ...  ...  ...  ...  1 — 

Whisky 3 1 

Yogurt  — 1 

* Tested  in  office  laboratory. 
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Table  showing  summary  of  samples  on  which  adverse  reports  were  received 
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KNACKER'S  YARD 


The  Knacker’s  Yard  at  Cheriton  continued  to  operate  under  the  terms 
of  a licence,  again  renewed  for  the  year  under  review,  issued  under  the  Food 
and  Drugs  Act  1955. 

The  total  number  of  animals  dealt  with  at  the  premises  once  more  sig- 
nificantly declined  compared  with  recent  years  ; 369  carcases  passed  through 
the  yard  in  1967,  a drop  of  57  from  the  previous  year’s  total  of  426.  Only  5 
years  ago  the  number  of  animals  being  dealt  with  annually  was  over  600. 

Another  noticeable  change  in  recent  years  has  been  that  the  proportion 
of  live  animals  brought  to  the  yard  for  slaughter  has  been  markedly  less  than 
the  number  of  dead  animals  handled  at  the  premises,  i.e.  animals  slaughtered 
at  their  home  premises  and  thereafter  brought  in  for  dressing,  or  dead  carcases 
otherwise  received.  In  1967,  however,  the  number  of  animals  actually 
slaughtered  on  the  premises  fell  quite  dramatically  to  a mere  14  compared 
with  a total  of  355  carcases  of  dead  animals  brought  in  ; by  comparison,  less 
than  ten  years  ago,  the  corresponding  figures  were  426  live  animals  and  171 
moribund  carcases. 

The  licensee  of  the  knacker’s  yard  gives  as  the  reason  for  the  change  in 
the  traditional  practice  the  fact  that  the  present  method  is  more  convenient 
since  it  eliminates  the  hazards  sometimes  encountered  when  loading  sick, 
injured  or  fractious  animals  at  the  farm  and  similar  difficulties  on  arrival  at 
the  slaughterhouse. 


A summary  of  the  number  of  animals  and 

carcases. 

etc.,  dealt 

with  at 

the  premises  is  tabulated  as  follows  : 

Reference 

Horses 

Cattle 

Totals 

Animals  slaughtered  at  yard  

3 

11 

14 

Animals  slaughtered  at  owners’  premises  and 

brought  to  yard  for  disposal 

93 

146 

239 

Other  dead  animals  brought  to  yard  for  disposal 

7 

109 

116 

The  local  premises  were  conducted  in  a very  satisfactory  manner  and 
gave  the  department  no  cause  for  concern  in  this  respect ; but  the  general 
anxiety  I have  repeatedly  expressed  at  the  inadequate  statutory  controls  for 
rendering  knacker  meat  safe  before  being  distributed  to  the  general  public 
nevertheless  persists  in  full  measure.  The  positive  risk  of  food  poisoning 
originating  at  any  knacker’s  yard  must  accordingly  be  reiterated,  however 
carefully  and  meticulously  they  are  managed. 

Amendments  to  the  existing  regulations,  which  permit  staining  of  raw 
meat  without  any  further  treatment,  as  an  alternative  to  proper  sterilisation, 
have  been  promised  for  several  yeais.  Draft  regulations  were  in  fact  issued 
in  1966  but  they  appear  to  have  been  either  pigeon-holed  or  have  perhaps  fallen 
a victim  to  delaying  tactics  of  interested  trade  organisations  whose  opposition 
is  almost  undoubtedly  related  to  the  cost  of  installing  the  necessary  equipment 
together  with  some  loss  in  weight  which  occurs  during  processing.  The 
opposition  cannot  logically  be  based  on  any  contention  that  complete  sterili- 
sation is  not  necessary  in  view  of  the  evidence  to  the  contrary  provided  by  the 
many  official  laboratory  reports  on  samples  of  knacker  meat  containing 
salmonellae  organisms. 


MILK  AND  DAIRIES 

(i)  The  most  significant  development  during  1967  in  the  control  of  milk 
supplies  was  undoubtedly  the  practical  introduction  in  April  of  measures  to 
implement  the  Brucellosis  (Accredited  Herds)  Scheme  for  the  eradication  of 
Brucellosis  from  the  national  dairy  herd. 
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This  is  a most  welcome  though  long  overdue  endeavour  and  one  which 
has  distinct  public  health  significance  since  it  will  minimise  the  risk  of  people 
who,  for  various  reasons,  still  drink  raw  milk  thereby  contracting  undulant 
fever.  This  hazard  is  sometimes  played  down  by  reference  to  the  fact  that 
only  about  4%  of  milk  is  consumed  in  its  raw  state ; but  4%  of  the  milk 
produced  in  fact  represents  over  60  million  gallons  per  year  and  it  has  been 
estimated  that  this  is  consumed  by  2-3  million  people,  mainly  on  farms  and 
in  rural  areas  but  also  to  some  extent  in  towns  as  well.  The  risk  of  infection 
cannot  therefore  be  regarded  as  negligible  any  more  than  the  painful  suffering 
of  those  infected  can  be  dismissed  as  trivial. 

The  scheme  got  off  to  a slow  start  and  progress  was  further  disrupted  by 
the  foot  and  mouth  epidemic  with  which  the  Ministry  of  Agriculture,  Fisheries 
and  Food  veterinary  officers  were  pre-occupied  for  a large  part  of  the  year. 
The  number  of  accredited  herds  is  now  steadily  rising,  however,  and  during 
the  first  twelve  months  of  the  scheme  had  reached  177  ; in  addition  over  2 
million  calves,  or  about  80%  of  the  calf  population,  have  been  vaccinated 
during  the  last  2 years. 

It  is  hoped  that  the  scheme  will  be  energetically  pursued  so  that  the 
ultimate  objective,  a final  eradication  programme  area  by  area,  can  be  brought 
into  effect  and  this  country  can  follow  Northern  Ireland  (which  is  reported  to 
be  98%  free)  and  join  Sweden,  Denmark  Czechoslovakia  and  Canada  in 
claiming  that  U.K.  dairy  cattle  enjoy  virtual  freedom  from  brucella  infection. 

(ii)  Local  control  of  the  transport,  handling,  heat  treatment,  storage  and 
distribution  of  milk  in  the  Borough  was  fully  maintained. 

Two  dairies  continued  to  process  milk  throughout  the  year  as  heretofore, 
both  using  the  H.T.S  T.  method  of  pasteurisation,  and  these  premises  were 
subiect  to  freouent  check  inspections.  Combined  total  throughput  at  the 
dairies  was  5,131,393  gallons  in  1967,  an  increase  of  21,393  gallons  compared 
with  the  previous  year.  The  Co-ooerative  Society  Dairv  closed  down  a few 
days  after  the  end  of  the  year,  following  the  merger  of  the  Folkestone  and 
Dover  Societies. 

The  larger  dairy  continued  to  handle  a very  considerable  gallonage  of 
milk  and  cream  on  a wholesale  as  well  as  retail  basis  and  indeed  supplied 
milk  to  nearlv  all  the  other  retail  milk  distributors  in  the  Borough  with  the 
exception  of  the  Co-operative  Society,  as  well  as  a large  number  of  retailers 
in  other  districts. 

The  practice  of  routine  sampling  of  consignments  of  incoming  milk  on 
arrival  at  dairies,  for  compositional  testing  and  antibiotic  checks,  was  con- 
tinued, particular  attention  being  given  as  occasion  demanded  to  supplies 
from  specific  producers  where  a historv  of  repeated  borderline  results  of  fat 
or  s.n.f.  content  was  noted.  An  appropriate  letter  drawing  attention  to  such 
results  is  almost  invariably  followed  bv  improvement,  though  the  milk  is 
presumably  from  the  same  cows.  In  a minoritv  of  cases  it  takes  much  longer 
and  perhaps  more  pointed  reminders  for  sustained  improvement  to  be  effected, 
despite  the  fact  that  persistent  bad  results  are  usually  indicative  of  a poor  herd 
or  poor  animal  husbandry  or  a combination  of  both. 

Visual  supervision  of  dairy  methods  and  inspection  of  dairy  plant  was 
further  supplemented  by  selective  sampling  of  washed  bottles  for  bacterio- 
logical examination  and  regular  submission  for  a similar  purpose  of  rinses 
from  churns,  taken  after  cleansing  and  sterilisation  of  these  containers. 

142  bottles,  taken  in  batch  samples  of  10  or  12,  were  so  tested  and  with  a 
single  exception  the  results  were  most  satisfactory,  being  well  above  the 
standard  required  for  such  an  assessment.  The  one  poor  result  was  quickly 
investigated  and  subsequent  check  samples  showed  this  to  be  an  isolated 
incident. 
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The  churn  samples  showed  much  more  fluctuating  results  and  three 
batch  samples,  each  consisting  of  rinses  from  six  churns  taken  at  random, 
were  markedly  unsatisfactory  : the  trouble  was  eventually  traced  to  faulty 
operation  of  the  steam  jets  on  the  churn  washer  and  results  thereafter  quickly 
returned  to  the  standard  which  is  expected  as  being  normal. 

Despite  this  supervision,  several  warnings  had  to  be  issued  during  the 
year  regarding  the  unsatisfactory  condition  of  various  bottles  concerning  which 
complaints  were  received,  and  prosecutions  were  taken  in  2 particularly  bad 
cases  which  resulted  in  fines  of  £50  being  imposed  in  each  instance. 

In  fairness  to  dairymen  it  must  be  said  that  at  times  milk  bottles  con- 
tinue to  be  deplorably  misused  by  members  of  the  public.  Apart  from  the 
usual  practices  of  using  bottles  for  paints  and  other  liquids  with  strong 
adherence  and/or  residual  odours,  scores  of  bottles  are  irretrievably  ruined 
around  November  through  being  employed  to  hold  fireworks,  when  particles 
of  the  explosive  powder  are  blasted  into  the  bottles  and  fuse  on  to  the  interiors. 
Ordinary  treatment  in  the  bottle  washing  plant  will  not  remove  these  particles, 
which  are  subsequently  pin-pointed  as  innumerable  black  spots  against  the 
white  background  of  milk  and  while  no  health  hazard  arises  the  appearance 
of  the  milk  induces  immediate  complaint.  Some  idea  of  this  problem  may  be 
gained  from  the  fact  that  at  one  of  the  dairies  special  scrutiny  of  bottles 
became  necessary  during  the  “ risk  ” period  and  over  1,000  had  to  be  removed 
for  special  treatment ; many  in  fact  had  to  be  completely  discarded. 

Additional  equipment  in  the  office  laboratory  enabled  antibiotic  testing 
of  milk  supplies  to  be  carried  out  within  the  department  in  addition  to  the 
routine  gerber  tests  for  compositional  quality,  and  details  of  the  results  are 
referred  to  in  the  statistical  summaries  which  follow. 

(a)  Registrations  under  Milk  and  Dairies  (General)  Regulations,  1959 

(i)  Distributors  having  dairy  premises  in  the  Borough  ...  8 

(ii)  Distributors  having  shop  premises  where  only  bottled 

milk  or  cream  is  sold  ...  ...  ...  ...  ...  78 

New  distributors  registered  during  the  year  under  (ii)  ...  9 

Removals  from  register  under  (ii)  ...  ...  ...  4 

(b)  Licences  under  Milk  (Special  Designation)  Regulations,  1963-65  valid  for 

quinquennial  period  ending  31st  December,  1970 


In 

Changes  during  year 

In  opera- 

Type of  Licence 

operation 

1.1.67 

Additions 

Deletions 

tion  at 
31.12.67 

(i)  Dealers  (Pasteurisers) 

2 

— 

— 

2 

li)  Dealers  (Pre-packed) — 
Pasteurised 

83 

14 

13 

84 

Sterilised 

27 

10 

8 

29 

Ultra  Heat  Treated 

4 

5 

— 

9 

(c)  Samples  taken  for  Chemical  Analysis  (Compositional  Quality) 

A verage 

Type  of  Milk  No.  of  Samples  Fat  Content  Solids-not-Fat  Total  Solids 

Channel  Island  21  4.86  8.98  13.84 

Other  than  Ch.  Is.  29  3.68  8.71  12.39 

NOTE.  Channel  Island  Milk  must  contain  at  least  4.0%  fat.  Other  milk,  irrespective  of 
designation,  should  contain  at  least  3.0%  fat,  and  all  milk  8.5%  solids-not-fat. 

In  addition  to  the  above,  172  samples  of  milk  were  taken  on  arrival  of 
farm  supplies  at  dairies,  for  examination  in  the  office  laboratory,  and  to  which 
reference  has  already  been  made. 
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(d)  Samples  taken  for  Biochemical  Examination 


(/)  Milk 

Designation 

Total 

Methylene  Blue  Test 

Phosphatase  Test 

Turbidity  Test 

Samples 

Satis- 

Unsatis- 

Satis- 

Unsatis- 

Satis- 

Unsatis- 

taken 

factory 

factory 

factory 

factory 

factory 

factory 

Pasteurised 

112 

58 

1 

53 

— 

— 

— 

Ch.  Is.  (Pasteurised) 

17 

12 

1 

4 

— 

— 

— 

Sterilised 

3 

— • 

— 

— 

— 

3 

— 

Untreated 

5 

5 

— 

— 

— 

— 

— 

Totals 

137 

75 

2 

57 

— 

3 

— 

(ii)  Cream 

73  samples  of  cream  were  taken  for  methylene  blue  examination  during 
the  year,  results  were  classified  as  follows  : — 

Satisfactory  46  (63.01%) 

Fairly  satisfactory  only  ...  12  (16.44%) 

Unsatisfactory 15  (20.55%) 

It  will  be  observed  that  27  of  the  samples  taken  (37%)  failed  to  satisfy 
the  test  currently  recommended  for  a fully  satisfactory  cream,  15  of  these 
(i.e.  21%  of  the  total  number  of  samples)  being  classified  as  unequivocally 
unsatisfactory. 

The  methylene  blue  test  applied  to  cream  is  designed  to  measure  the 
degree  of  bacterial  activity  in  the  product  and  as  all  the  samples  taken  were 
of  pasteurised  cream  the  inevitable  conclusion  to  be  drawn  from  the  results 
obtained,  which  closely  follow  the  pattern  of  previous  years,  is  that  much  too 
much  contamination  occurs  during  post-pasteurisation  handling  and  cartoning 
of  the  cream. 

Comment  has  been  made  in  previous  annual  reports  of  the  desirability 
of  positive  bacteriological  standards  being  adopted  and  this  is  again  reiterated. 
Such  standards  are  in  force  in  certain  other  countries,  together  with  a pre- 
scribed phosphatase  test  to  check  that  pasteurised  cream  has  been  efficiently 
heat  treated,  and  it  may  therefore  be  assumed  that  a suitable  laboratory  test 
is  quite  practicable. 

(e)  Samples  taken  for  Bacteriological  Examination 

1 sample  of  ultra  heat  treated  milk  was  subjected  to  the  bacterial  plate 
count  test  prescribed  for  this  type  of  milk.  The  sample  proved  satisfactory. 

(f)  Brucella  Abortus  Tests 

61  samples  were  submitted  to  the  Public  Health  Laboratory  for  appro- 
priate test  to  be  applied,  as  follows  : — 

(i)  28  group  samples  involving  83  milks  ; 3 samples  were  positive  to  the 
Ring  Test  and,  of  these  2 were  negative  to  the  Whey  Test.  The  third 
supply  could  not  be  re-sampled  for  culture  test  purposes  as  the  farm  had 
discontinued  supplying  the  dairy  concerned. 

(ii)  33  samples  from  individual  farms  ; 9 were  positive  to  the  Ring  Test. 
The  Whey  Test  was  applied  to  1 sample  only  which  proved  positive  but 
further  examination  by  the  culture  test  produced  a negative  result.  Of 
the  remaining  8 samples,  2 were  positive  to  culture  and  animal  inoculation 
tests. 

(g)  Antibiotic  Sampling 

A total  of  135  informal  samples  of  untreated  milk  were  taken  in  the 
course  of  delivery  to  the  local  dairies  for  examination  for  the  presence  of 
antibiotics,  with  the  following  results  : — 

No.  of  Samples  Negative  Positive 

135  134  1 
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OFFICES,  SHOPS  AND  RAILWAY  PREMISES  ACT,  1963 

After  the  initial  flurry  of  activity  occasioned  by  the  coming  into  operation 
of  this  Act  in  August,  1964,  which  persisted  throughout  1965  and  1966  as 
detailed  recording  inspections  were  being  made  of  premises  to  which  the  new 
legislation  applied,  control  is  settling  down  to  a system  of  periodic  super- 
visory check  visits,  with  additional  special  inspections  as  occasion  demands, 
e.g.  in  connection  with  the  investigation  of  reported  accidents. 

The  number  of  premises  registered  under  the  Act  at  December  31st,  1967, 
after  adjustment  for  premises  closed  or  additional  premises  opened,  changes 
of  occupancy  or  staffing,  etc.,  totalled  652,  all  of  which  had  been  fully  recorded 
and  referenced  as  a result  of  comprehensive  inspection. 

The  objective  of  completing  the  task  of  primary  recording  was  thus 
satisfactorily  achieved,  but  this  of  course  only  marks  the  end  of  the  first  phase 
of  the  responsibilities  with  which  the  local  authority  is  charged.  The  need 
for  regular  check  visits  will  continue  and  is  accordingly  now  incorporated  in 
the  normal  programme  of  routine  duties. 

82  notices  were  issued  in  respect  of  272  contraventions  of  the  Act,  as 
summarised  below  : — 

Subject  Number  of  Contraventions 


Cleanliness 

• • • 

14 

Temperature  

• • • 

2 

Absence  of  Thermometers 

18 

Ventilation  

... 

3 

Lighting  

• • • 

27 

Sanitary  Conveniences 

• • • 

30 

Washing  Facilities 

• • • 

42 

Supply  of  Drinking  Water 

• • • 

2 

Clothing  Accommodation 

• • • 

4 

Floors,  passages  and  stairs 
Fencing  of  exposed  parts 

of 

46 

machinery  

• • • 

12 

First  Aid,  general  provisions 
Abstracts  required  to  be 

dis- 

28 

played  

• • • 

44 

Total  272 


69  notices  relating  to  285  contraventions  were  endorsed  as  having  been 
satisfactorily  complied  with. 

The  total  number  of  visits  made  for  all  purposes  under  the  Act  was  567 
and  the  type  of  contraventions  found  followed  the  general  pattern  noted 
previously.  Close  attention  was  directed  to  any  defective  conditions  which 
were  contrary  to  relevant  statutory  requirements  and  remedial  action  was 
vigorously  pursued.  To  date  this  has  been  accomplished  without  recourse  to 
formal  action  by  way  of  prosecution,  and  although  a minority  of  individuals 
have  on  occasions  tended  to  be  dilatory  and  have  had  to  be  dealt  with  rather 
severely,  it  is  gratifying  to  be  able  to  report  that  generally  speaking  employers 
have  co-operated  readily  to  bring  their  premises  up  to  the  prescribed  standards. 
This  is  perhaps  also  reflected  in  the  fact  that  the  number  of  complaints  made 
to  the  department  by  employees,  for  whose  benefit  the  Act  is  intended,  was 
again  negligible. 

The  number  of  accidents  formally  notified  on  the  prescribed  forms  during 
the  year  under  review  was  19.  This  is  easily  the  highest  annual  figure  yet 
recorded  and  is  indeed  more  than  double  the  number  investigated  during 
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1966.  The  criterion  for  formal  notification  is  the  enforced  absence  from  work 
of  the  injured  person  for  at  least  three  days  and  analysis  of  the  19  accidents 
referred  to  showed  the  main  causes  to  be  as  follows  : — 


Injuries  sustained  while  handling  goods  (e.g.  strains 
etc.) 

Cuts  and  lacerations  from  slicing  or  similar  machines 
Falls  (i)  downstairs  ...  ...  ...  4 

(ii)  falls  on  same  level  ...  ...  3 

(iii)  fall  from  vehicle  ...  ...  ...  1 

Fall  against  an  object  when  off  balance 

Struck  on  head  by  falling  object  

Minor  crushing  of  hand 


6 

2 


8 

1 

1 

1 


It  will  be  seen  that  more  accidents  were  related  to  falls  than  any  other 
single  factor  and  some  of  the  injuries  were  quite  painful  as  well  as  being  in- 
capacitating. In  several  instances  bones  were  fractured  and  a simple 
illustration  of  how  falls  can  occur  was  shown  when  a shop  assistant  slipped  on 
a brussels  sprout  and  sustained  a broken  knee  cap  in  addition  to  severe 
bruising.  In  another  case  a shop  assistant  lost  his  right  thumb  nail  and  badly 
lacerated  his  thumb  while  cleaning  a bacon  machine  incorrectly. 

Mishaps,  serious  or  otherwise,  are  caused  by  an  unsafe  act  or  unsafe 
conditions,  or  most  frequently  by  a combination  of  both.  The  most  up  to  date 
national  figures  currently  available  show  that  in  1966  notifiable  accidents 
totalled  over  17,000  and  resulted  in  upwards  of  30  fatalities  ; this  does  not 
of  course  include  minor  accidents  where  absence  for  the  prescribed  three  days 
does  not  arise.  There  is  no  reason  to  anticipate  that  the  statistics  for  total 
accidents  in  1967  will  show  any  reduction  ; on  the  contrary  they  could  very 
well  increase  as  employers  become  more  aware  of  their  statutory  obligation 
to  notify  accidents. 

There  is  still  an  urgent  need  for  both  employers  and  employees  to  cultivate 
an  alert  and  accident-conscious  attitude.  The  Ministry  of  Labour  issues  a 
quarterly  booklet  which  describes  typical  accidents  and  analyses  the  basic 
causes  ; the  complacency,  or  even  blatant  disregard  of  elementary  precautions 
which  is  often  apparent,  underlines  the  importance  of  this  consciousness. 

Statistical  details  of  the  report  on  the  administration  of  the  Act  for  the 
year  1967  which  were  submitted  to  the  Ministry  of  Labour  as  statutorily 
required  are  shown  in  the  following  extract  : — 


Table  A — Registrations  and  General  Inspections 

No.  of  registered 

No.  of  Premises 

premises  inspected 

Class  of  Premises  registered  at  31/12/1 967 

during  year 

Offices  

184 

33 

Retail  Shops  

392 

66 

Wholesale  Shops,  Warehouses  . . . 

15 

4 

Catering  Establishments  open  to 

the  public,  canteens,  etc. 

58 

13 

Fuel  Depots 

3 

3 

Totals  ... 

652 

119 

Table  B — Number  of  visits  by  Inspectors 

To  Registered  Premises 

• • • • • • 

469 

To  Premises  not  covered  by  the  Act  (for  check 

in 

this  respect) 

. . . • • • 

98 

69 


Table  C — Total  number  of  persons  employed  as  shown 
forms 

Male  ...  ...  ...  ...  ...  ... 

Female 


on  the  registration 

..  1,758 

..  2,578 


Totals  4,336 


HOUSING 

The  current  conception  of  “ Housing  ”,  by  definition,  embraces 

“ . . . . the  physical  structure  that  man  uses  for  shelter  and  the  environs  of 
that  structure,  including  all  necessary  services,  facilities,  equipment  and  devices 
needed  and  desired  for  the  physical  and  mental  health  and  social  wellbeing  of 
the  family  and  individual . . . . ” 

If  this  concept  is  allied  to  a realisation  that  slum  clearance,  reconditioning, 
improvement  and  conservation,  together  with  the  provision  of  new  houses, 
can  no  longer  be  regarded  as  separate  matters — up  to  now  often  virtually 
divorced  from  each  other — but  as  constituting  a single  inter-related  problem 
calling  for  a comprehensive  approach,  then  the  philosophy  of  the  public  health 
approach  to  housing  is  likely  to  be  more  clearly  appreciated. 

It  seems  that  this  is  the  approach  now  contemplated  at  central  govern- 
ment level  and  the  pattern  of  future  legislation,  as  foreshadowed  in  recent 
reports  and  discussions,  is  likely  to  be  drafted  accordingly. 

The  ill  effects  of  bad  housing  in  the  form  of  irremediably  unfit  dwellings 
have  long  been  readily  acknowledged,  but  houses  suffering  from  disrepair  or 
which  lack  modern  amenities,  or  are  sited  in  a squalid  environment,  also  have 
a depressing  effect  on  both  the  morale  and  health  of  the  occupants,  whose 
dissatisfaction  is  frequently  evidenced  by  the  number  and  persistence  of  their 
complaints  and  enquiries  for  assistance  in  securing  corporation  houses. 

Such  houses  often  drift  but  slowly  into  the  last  stages  of  statutory  unfit- 
ness, i.e.  the  stage  when  they  cannot  be  rescued  “ at  reasonable  expense  ”.  The 
progress  from  fitness  is  through  what  is  popularly  termed  the  twilight  stage 
and  there  are,  inevitably,  areas  of  such  houses  in  every  town.  The  problem 
of  dealing  with  these  fringe  areas  can  only  be  effectively  resolved  by  revising 
present  criteria  and  accepting  a new  definition  of  statutory  unfitness  which 
takes  account  of  environmental  factors  as  well  as  the  mere  structural  con- 
dition of  the  premises  involved. 

Dealing  with  enquiries  concerning  the  future  life  of  properties  in  areas 
of  the  type  under  comment  presents  very  great  difficulty  if  one  is  to  success- 
fully hold  an  impartial  balance  between  owners  and  prospective  purchasers, 
or  satisfy  tenants  who  complain  of  unsatisfactory  conditions  with  which  one 
agrees  but  which  have  to  be  measured  against  existing  statutory  provisions. 

(a)  Unfit  Houses 

It  has  been  stated  in  previous  annual  reports  that  the  local  slum  clearance 
programme,  measured  against  the  present  statutorily  prescribed  criteria  and 
not  necessarily  in  the  light  of  the  observations  made  above,  does  not  assume 
any  significant  proportions  and  Folkestone  is  fortunate  in  this  respect. 

Nevertheless  a few  areas  still  remain  to  be  dealt  with  and  from  time  to 
time  individual  unfit  dwellings  which  cannot  be  rendered  fit  are  found  to 
require  appropriate  action  by  way  of  demolition  or  closing  orders. 

No  new  clearance  areas  were  declared  during  the  year,  this  again  being 
largely  premeditated  having  regard  to  the  rate  at  which  it  was  anticipated 
that  re-housing  accommodation  could  be  made  available.  Recording  inspec- 
tions were  completed,  however,  and  the  necessary  administrative  preliminaries 
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were  well  advanced,  in  respect  of  areas  in  Princess  Street  (26  houses),  Bridge 
Street  (18  houses),  and  Foord  Road  (4  houses)  with  a view  to  appropriate 
report  early  in  1968,  as  in  fact  happened. 

In  addition  2 unfit  houses  were  demolished,  and  closing  orders  were  made 
in  respect  of  2 basements.  3 basements  on  which  closing  orders  were  operative 
were  modernised  and  thoroughly  reconditioned  and  the  orders  were  thereafter 
determined. 

It  might  also  be  recorded  that  rehousing  of  the  occupants  from  the 
Clarence  Street  Compulsory  Purchase  Order  was  commenced  and  virtually 
completed  during  1967  ; only  one  house  was  still  occupied  at  the  end  of 
the  year. 

The  position  at  31st  December,  1967  with  regard  to  condemned  premises 
which  have  not  been  demolished  is  summarised  below  : — 

Used  as  stores , 
offices , etc. 


Classification 

Vacant 

Still 

occupied 

( officially 
approved) 

Clearance  and  Compulsory  Purchase 

Orders 

47 

1 

— 

Closing  Orders 

63* 

— 

27 

Formal  undertakings  not  to  re-let  for 

human  habitation 

7 

— 

3 

Voluntary  Closure 

1 

— 

— 

Total  ...  ... 

118 

1 

30 

* These  include  51  basement  flats  or  basement  rooms. 

(b)  Improvement  of  Houses 

The  most  significant  and  satisfactory  local  development  in  this  field  during 
1967  was  unquestionably  the  official  declaration  of  the  Folkestone  (Invicta 
Road,  Ethelbert  Road,  and  Athelstan  Road)  No.  1 Compulsory  Improve- 
ment Area. 

By  this  formal  action  the  Borough  Council  reaffirmed  adherence  to  a 
progressive  policy  and  a determination  to  deal  comprehensively  with  areas  of 
houses  which  are  capable  of  improvement  to  a modern  standard  of  comfort 
and  amenity. 

The  primary  objective  of  improvement  areas  is  the  conservation  of  old 
housing  stock  which  is  still  very  well  worth  saving.  By  tackling  whole  areas 
not  only  are  the  individual  dwellings  provided  with  the  amenities  synonymous 
with  satisfactory  housing  but  the  general  environment  seems  to  subtly  im- 
prove in  a manner  somewhat  comparable  with  the  idea  which  was  popular 
a few  years  ago  in  relation  to  shopping  areas  being  given  a face  lift ; the 
difference  is  that  in  an  improvement  area  the  effect  is  not  merely  superficial 
but  is  of  a distinctly  permanent  nature. 

The  particular  area  referred  to  above  contained  122  houses,  and  52 
tenanted  dwellings  were  directly  affected,  the  remainder  being  either  owner- 
occupied  premises  or  houses  which  were  already  provided  with  all  the  standard 
amenities  of  bathroom,  wash  hand  basin,  domestic  hot  water  supply,  internal 
toilet  and  a satisfactory  foodstore.  Many  of  these  improvements  had  in  fact 
been  carried  out  in  recent  years  with  the  aid  of  improvement  grants,  affording 
further  illustration,  if  indeed  any  was  needed,  that  the  area  was  suitable  for 
declaration. 

The  size  of  the  area  was  very  modest,  but  this  again  was  quite  deliberate 
in  order  that  experience  in  practical  implementation  of  the  project  could  be 
obtained  before  embarking  on  larger  areas.  In  the  event  no  unforeseen 
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difficulties  arose  but  the  experience  gained  will  be  none  the  less  valuable  in 
future  operations  and  the  results  of  the  exercise  were  beginning  to  take  tangible 
form  by  the  end  of  the  year  as  the  work  of  improvement  and  repairs  gradually 
got  under  way. 

It  was  also  encouraging  to  find  that  a number  of  owner/occupiers,  who 
are  not  of  course  subject  to  any  compulsory  enforcement  action,  responded 
to  advice  that  they  were  equally  eligible  for  grants  and  it  is  hoped  that  in  due 
course  all  the  houses  in  the  area  will  be  fully  equipped  with  all  the  standard 
amenities. 

Another  gratifying  feature  was  the  lack  of  any  serious  or  sustained  ob- 
jections. Some  tenants,  especially  aged  pensioners,  felt  unable  to  agree  to 
improvements  being  carried  out  in  view  of  the  rent  increase  involved  ; although 
this  can  usually  be  met  by  an  appropriate  increase  in  supplementary  pension, 
the  reactions  which  arose  were  partly  expected  and  perhaps  understandable. 
Owners  generally  neither  expressed  willingness  nor  unwillingness  to  accept  the 
position  but  seemed  content  to  wait  on  events  ; receipt  of  the  appropriate 
statutory  notices  usually  stirred  them  into  action. 

The  modernisation  of  dwellings  by  this  method  is  positive  “ urban  re- 
newal ” and  by  raising  the  proportion  of  sound  and  well  equipped  houses  it 
undoubtedly  makes  a contribution  comparable  with  the  provision  of  new 
houses — at  much  less  cost. 

The  total  number  of  applications  for  improvement  grants  received  during 
1967  rose  to  60,  some  of  these  of  course  being  related  to  houses  in  the  Com- 
pulsory Improvement  Area.  The  total  is,  however,  almost  pathetic  having 
regard  to  the  number  of  houses  which  are  eligible  for  grants  in  the  Borough  ; 
at  the  same  time  it  must  be  said  that  a similar  situation  obtains  in  other  areas 
where  the  failure  of  the  voluntary  approach  is  equally  obvious  and  where  even 
the  local  average  of  one  application  per  week  is  not  attained. 


(c)  Repairs 

It  cannot  be  repeated  too  frequently  that  the  condition  of  privately  owned 
tenanted  properties  is  a matter  of  vital  interest  to  the  local  authority  and  to  the 
national  economy  inasmuch  as  if  these  houses  are  allowed  to  deteriorate  and 
decay  to  the  point  of  irreversible  unfitness  a large  part  of  the  cost  of  replace- 
ment by  new  houses  has  to  be  found  from  public  funds. 

Repairs  must  continue  to  be  the  responsibility  of  owners  if  private  owner- 
ship is  to  continue,  but  it  seems  only  equitable  that  this  should  be  an  economic 
proposition  as  well  as  a statutory  duty. 

Such  a reality  is  ony  possible  if  rent  returns  are  reasonably  adequate  and 
at  present  this  does  not  appear  to  be  the  case  when  the  cost  of  repairs  is 
examined.  The  expense  of  general  maintenance  can  swallow  up  the  net  rent 
of  many  houses  for  up  to  10  years  or  even  more,  especially  when  property  has 
been  neglected,  and  this  makes  the  problem  of  determining  what  is  reasonable 
expense  fraught  with  difficulty.  The  problem  of  arresting  the  decay  of  basically 
sound  houses  has  immeasurably  increased  in  the  last  decade  or  so  and  has 
been  the  subject  of  particular  pre-occupation  by  public  health  inspectors,  who 
are  more  acutely  conscious  than  anyone  else  of  the  extremely  serious  conse- 
quences unless  statutory  requirements  are  strengthened  without  delay.  In 
particular  it  is  essential  that  local  authorities  be  empowered  to  require  proper- 
ties to  be  kept  in  good  repair,  instead  of  as  at  present  being  virtually  powerless 
to  prevent  deterioration  until  dwellings  have  fallen  below  the  minimum  stan- 
dards of  the  Public  Health  or  Housing  Acts — and  these  are  notably  very 
rudimentary  requirements. 
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Public  Health  Inspectors  made  it  abundantly  clear  through  the  medium  of 
a special  housing  conference  in  April,  1967  that  what  is  most  urgently  required 
are  powers  for  ensuring  that  an  owner  of  a house  which  is  let : — 

1.  Keeps  in  repair  the  structure,  interior  and  exterior  of  the  house  in- 

cluding external  decoration,  boundary  walls,  fences,  etc. 

2.  Keeps  in  repair  and  proper  working  order  the  installations  for  the 

supply  of  water,  gas  and  electricity,  fittings  such  as  basins,  sinks, 

baths  and  toilets,  and  for  space  heating  or  heating  water. 

3.  Receives  a reasonable  rent  return  which  takes  into  consideration 

all  relevant  factors. 

Despite  the  continuing  limitations  referred  to,  the  provisions  of  the  Housing 
Acts  were  invoked  to  secure  the  execution  of  repairs  to  permissible  standards 
where  the  condition  of  houses  demanded  such  action.  In  this  connection  full 
schedules  were  served  as  notices  in  respect  of  23  houses  and  similar  schedules 
were  issued  as  a condition  of  improvement  grants  being  approved  in  respect  of 
42  houses,  an  overall  total  of  65. 

(d)  Houses  in  multiple  occupation 

The  number  of  houses  which  have  been  recorded  and  referenced  in  course 
of  routine  inspections  by  the  District  Inspectors  as  being  used  in  multiple 
occupation  had  increased  to  54  by  the  end  of  the  year.  There  are  undoubtedly 
many  others  in  similar  use  and  the  number  increases  each  year  ; if  a special 
survey  was  mounted,  the  total  would  probably  be  quite  surprising,  but  in  view 
of  the  type  of  letting  usually  found  in  these  houses,  many  of  which  are  good 
class  properties,  such  a survey  has  not  so  far  been  considered  to  be  a matter 
of  particular  urgency. 

48  of  the  54  houses  have  been  provided  with  reasonably  adequate  facilities 
by  way  of  bathroom  and  toilet  accommodation,  hot  and  cold  water  supplies, 
facilities  for  personal  and  domestic  washing,  facilities  for  the  storage,  prepara- 
tion and  cooking  of  food,  and  means  of  heating  etc.  Action  was  in  progress 
at  the  end  of  the  year  to  secure  similar  provisions  in  the  remaining  cases  where 
defective  conditions,  or  deficiencies  in  the  facilities  provided  have  been  found. 

Excluding  the  Royal  Pavilion,  which  strictly  speaking  could  be  regarded 
as  a multi-occupied  premises,  the  cumulative  total  of  separate  lettings  in  the 
houses  recorded  was  236,  varying  from  a minimum  of  2 to  a maximum  of 
10  lettings  in  the  respective  premises. 

(e)  Applications  for  Re-housing 

69  cases  were  referred  to  me  for  investigation  of  living  conditions,  where 
claims  by  housing  applicants  for  priority  consideration  were  involved,  or 
where  queries  arose  as  to  whether  primary  applications  should  be  accepted 
on  the  waiting  list. 

Many  of  the  claims  for  priority  clearly  rest  solely  on  medical  factors  ; 
others  are  based  on  alleged  defective  conditions  such  as  dampness,  which  can 
be  rectified  and  thus  do  not  in  themselves  justify  re-housing.  In  these  cases 
appropriate  notices  are  issued  calling  for  the  execution  of  remedial  works. 

In  10  cases  priority  was  recommended  on  environmental  grounds,  over- 
crowding, etc. 

STATISTICAL  DETAILS  RELATING  TO  HOUSING 
Inspection  of  dwelling  houses  during  the  year 

Number  of  houses  inspected  for  housing  defects  under  the 

Public  Health  or  Housing  Acts 413 

Number  of  houses  included  under  above  sub-heading  where 

defects  were  found  353 
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HOUSING  ACTS,  1957-1964 


(1)  Number  of  houses  considered  to  be  unfit  for  human 

habitation  and  incapable  of  repair,  which  were  the 
subject  of  administrative  procedure  during  the  year  ...  2 

(2)  Number  of  houses  declared  unfit  and  included  in 

clearance  areas,  etc Nil 

(3)  Number  of  houses  where  Demolition  Orders  made  ...  Nil 

(4)  Number  of  houses  where  undertakings  cancelled  after 

execution  of  works  to  render  premises  fit  for  human 
habitation  ...  ...  ...  ...  ...  ...  Nil 

(5)  Number  of  Closing  Orders  made— Section  18(1)  ...  2 

(6)  Number  of  Closing  Orders  determined  ...  ...  3 

(7)  Number  of  houses  demolished 2 

(8)  Number  of  houses  reported  to  local  authority  with  a 

view  to  the  service  of  formal  notices  requiring  repair  2 

(9)  Number  of  notices  served  requiring  execution  of  works  : 

(a)  Formal  4 

(b)  Informal  65 

Number  of  defects  found  under  (a)  and  (b)  above  ...  934 

(10)  Number  of  houses  where  defects  were  remedied  : 

*(a)  by  owners  on  service  of  formal  notices  ...  ...  2 

*(b)  by  owners  on  service  of  informal  notices  ...  58 

(c)  by  local  authority  in  default  of  owners  ...  ...  Nil 

Number  of  defects  remedied  under  (a)  and  (b)  above  ...  896 


* Notices  in  respect  of  some  of  these  houses  were  served  in  the 
previous  year. 


HOUSING  ACTS  1958-1964 
IMPROVEMENT  GRANTS 


Discretionary  Improvement  Grants  dealt  with  during  the  year 

(a) 

Conversions 

No.  of  applications  received 

5 

No.  of  applications  approved  (a)  owner/occupied 

1 

(b)  other 

3 

A 

Application  refused  (ineligible  for  grant) 

4 

1 

No.  of  additional  dwellings  to  be  provided  in  conver- 

sion  schemes 

• • • 

12 

Amount  approved  in  grants 

• • • 

£3,402 

No.  of  dwellings  converted  during  year 

• • • 

2 

No.  of  additional  dwellings  provided 

• • • 

4 

Amount  paid  in  grants  ... 

£1,664 

(b) 

Improvements 

No.  of  applications  received 

No.  of  applications  approved  (a)  owner/occupied 

11 

14 

(b)  other 

3 

14 

Amount  approved  in  grants 

• • • 

£4,685 

No.  of  dwellings  improved  during  year 

• . . 

19 

Amount  paid  in  grants 

. • . 

£6,202 
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2.  Standard  Grants  deait  with  during  the  year 

No.  of  applications  received  41 

No.  of  applications  approved  (a)  owner/occupied  23 

(b)  other  ...  15 

38 

No.  of  dwellings  improved  during  year  ...  ...  15 

Amount  paid  in  grants  ...  ...  ...  ...  ...  £2,130 

No.  of  standard  amenities  provided  : 

Baths  13 

Wash  hand  basins  15 

Hot  water  supplies 15 

Internal  toilets  11 

Foodstores  11 


3. 


Cumulative  position  at  31st  December,  1967 

(a)  Total  number  of  firm  preliminary  enquiries  received  1,114 

(b)  Formal  applications  made  as  result  of  (a)  above  ...  609 

(c)  (i)  Formal  applications  approved  591 

(ii)  Formal  applications  approved  but  (a)  sub- 
sequently not  pursued  (81)  (b)  not  yet  com- 
pleted (61)  142 


(iii)  Formal  application  refused  15 

(iv)  Formal  applications  received  where  decisions 


pending  at  31st  December,  1967 

... 

3 

(d) 

Completed  Schemes  

• • • 

449 

fe) 

Improvements  to  single  dwellings  : 

(i)  owner  occupied  

322 

(ii)  tenanted  properties  

87 

409 

(f) 

Conversion  of  properties  into  : 

2 flats  

22 

3 flats  

3 

4 flats 

6 

5 or  more  flats  

9 

40 

449 

(g) 

Grants  paid  in  year  1967  

, . . 

£9,996 

Total  amount  of  Grants  paid  to  December,  1967 

£113.576 

MOVEABLE  DWELLINGS 

6 caravan  sites,  all  licensed  under  the  Caravan -Sites  and  Control  of 
Development  Act  1960,  were  in  usage  during  the  year  and  all  were  kept  under 
check  observation. 

4 of  the  sites  were  licensed  to  accommodate  single  caravans  only,  these 
being  used  for  residential  purposes.  In  each  case  the  caravans  were  occupied 
by  single  persons  who  were  employees  of  firms  carrying  on  businesses  at  the 
premises  where  they  were  stationed. 

All  the  sites  have  hard  standings  for  the  caravans  and  all  are  provided 
with  the  necessary  facilities  of  water  supply,  drainage,  toilets,  washing 
facilities,  refuse  disposal  and  emergency  fire  fighting  appliances,  etc. 

The  licence  for  one  of  the  sites  expired  in  April,  1967  and  was  not  there- 
after renewed.  This  site,  which  was  occupied  under  a short  term  licence,  had 
given  rise  to  serious  misgivings  both  in  relation  to  the  van  and  the  general 
environment  and  renewal  would  in  any  case  have  probably  been  opposed. 
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The  3 remaining  single  sites  were  generally  maintained  in  a satisfactory 
condition  throughout  the  year. 

The  2 other  licensed  caravan  sites  are  somewhat  larger  and  both  are 
operated  on  a seasonal  basis,  occupation  being  mainly  restricted  to  holiday 
usage  during  the  summer  months.  The  Valiant  Sailor  site,  the  smaller  of  the 
two,  is  licensed  for  15  caravans  and  the  Little  Switzerland  site  for  30  caravans. 
Both  are  fully  equipped  with  similar  facilities  to  those  mentioned  above,  with 
the  addition  of  laundry  and  shower  accommodation  and  hard  road  surfaces. 
The  latter  site  is  served  by  a small  grocery  and  provision  store  attached 
to  a cafe  which  is  also  available  to  members  of  the  public,  the  site  being  open 
to  visitors  for  this  purpose. 

Particular  attention  continued  to  be  given  to  proper  compliance  with  the 
conditions  attached  to  the  site  licences  and  no  serious  contraventions  were 
reported  in  this  respect,  though  careful  check  had  to  be  maintained  at  the 
larger  site  to  curb  an  occasional  tendency  to  exceed  the  prescribed  number 
of  vans. 

In  addition  to  the  caravan  sites,  2 camps  are  licensed  under  the  Public 
Health  Act  1936,  these  being  restricted  entirely  to  tents.  The  smaller  site  is 
actually  within  the  precincts  of  the  Little  Switzerland  Caravan  Site  and 
accommodates  15  tents  only  in  a very  pretty  sheltered  dell  which  is  so  popular 
as  to  be  almost  permanently  fully  occupied  during  the  holiday  season.  This 
site  shares  the  facilities  used  by  the  caravan  site  and  is  thus  well  equipped  in 
such  respects. 

The  Lower  Warren  Camping  Site,  which  is  licensed  for  100  tents,  con- 
tinued to  grow  in  popularity  in  1967  and  many  hundreds  of  would-be  patrons 
had  to  be  turned  away  every  day  during  the  peak  holiday  season.  The  decision 
of  the  Borough  Council  to  equip  the  camp  with  amenities  to  a standard  com- 
parable with  the  caravan  sites  has  proved  beyond  all  question  to  have  been 
worthwhile,  even  though  the  initial  cost  was  comparatively  high.  The  town 
now  has  a camping  site  for  tents  which  could  well  be  a model  for  other  local 
authorities  in  this  country  ; anything  less  than  the  standard  set  would  have 
been  quite  out  of  keeping  with  a camp  in  such  an  enviable  natural  setting, 
sheltered  to  the  north  and  enjoying  a magnificent  view  of  the  Folkestone 
Warren  and  the  sweeping  expanse  of  the  English  Channel  a few  feet  away. 

The  camp  is  open  from  1st  April  to  30th  October  and  while  the  Cor- 
poration are  the  principal  licensees  the  site  is  managed  by  the  Camping  Club 
of  Great  Britain  and  Ireland,  Ltd.,  who  employ  a resident  warden  for  local 
management  and  general  control.  A camp  shop  is  let  directly  to  the  warden 
by  the  Corporation  and  this  adequately  caters  for  the  general  requirements 
of  campers. 

Supervision  of  the  site  in  relation  to  compliance  with  the  site  licence  and 
the  general  requirements  of  the  Public  Health  Act  gave  rise  to  no  difficulties 
during  the  year  and  good  co-operation  was  maintained  in  this  respect  between 
the  department  and  the  Camping  Club. 


SWIMMING  BATHS 

1.  Open  Air  Pool,  Lower  Sandgate  Road 

This  pool  is  the  largest  in  the  area.  It  is  available  for  use  by  the  public 
and  has  been  in  the  ownership  of  the  Borough  Council  since  1963.  It  is 
situated  in  a prominent  position  adjacent  to  the  beach  and  formed  a popular 
amenity  during  the  warm  summer  months  of  1967,  not  only  for  holidaymakers 
but  also  for  local  swimming  organisations  and  schools. 
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The  pool  is  165  ft.  long  and  75  ft.  wide  with  a depth  of  from  2 ft.  6 ins. 
to  5 ft.  6 ins.  Divingboards  are  provided  at  the  east  end  above  a diving  basin 
9 ft.  deep. 

Purification  of  the  water,  which  is  pumped  from  the  sea,  is  carried  out  by 
treatment  in  two  high  pressure  sand  filters,  followed  by  chlorination  and 
aeration.  A 4 \ hour  turnover  of  the  364,000  gallon  water  content  is  main- 
tained and  “ topping-up  ” water  is  drawn  from  the  sea  as  required. 

During  the  year,  a fault  developed  in  the  incoming  sea  water  main  and 
it  became  necessary  to  install  a temporary  pump  with  ancillary  hosing.  As  a 
consequence  it  was  not  possible  to  filter  and  chlorinate  the  “ topping-up  ” 
water  and  it  became  apparent  that  the  quality  of  the  water  tended  to  deteriorate 
as  a result.  The  chlorination  dose  was  accordingly  increased  together  with 
the  application  of  sodium  hypochlorite  solution  by  hand  during  the  pumping 
operation,  as  an  interim  measure,  pending  appropriate  repairs. 

Works  to  install  a new  and  more  powerful  pump,  together  with  improve- 
ments to  the  main  feed  pipe,  commenced  at  the  end  of  the  year. 

18  samples  of  the  water  were  taken  between  the  opening  of  the  pool  in 
May  to  its  closure  in  September  and  3 samples  were  found  to  be  unsatisfactory, 
for  the  reasons  stated. 

2.  Hillside  County  Secondary  School  for  Boys 

This  open-air  pool,  which  is  situated  in  the  grounds  of  the  school  in  Park 
Farm  Road,  is  of  concrete  construction  and  measures  50  ft.  by  20  ft.  It  has 
a water  depth  varying  from  3 ft.  to  3 ft.  9 ins.  and  a capacity  of  approximately 
21,000  gallons. 

Purification  of  the  water  takes  place  by  means  of  a filtration  and 
chlorination  plant,  sodium  hypochlorite  being  drip-fed  into  the  water  as  it 
leaves  the  filter.  A centrifugal  pump  enables  a complete  turnover  of  the  water 
in  the  pool  to  take  place  every  day. 

2 samples  of  water  were  taken  during  the  summer  term  and  both  were 
found  to  be  satisfactory. 

3.  George  Spurgen  County  Primary  School 

A small  open-air  pool  situated  in  the  school  playing  field  and  of  wooden 
construction  with  a plastic  lining.  Total  capacity  of  the  pool  is  only  6,000 
gallons,  the  dimensions  being  24  ft.  by  16  ft.  with  a depth  of  2 ft.  6 ins. 

The  pool  is  operated  on  the  fill -and -empty  principle,  using  mains  water, 
and  sodium  hypochlorite  is  added  by  hand  for  sterilisation  purposes. 

Out  of  4 samples  taken  during  the  summer  months,  2 were  unsatisfactory, 
faecal  coli  being  isolated  in  one  case.  Appropriate  advice  was  accordingly 
given  recommending  more  frequent  checking  of  the  water  to  ensure  the 
presence  of  adequate  residual  free  chlorine. 

4.  Westbrook  House  School 

The  swimming  pool  at  this  school  in  Shorncliffe  Road  is  also  of  the  open- 
air  type  ; it  is  situated  in  the  school  grounds  and  is  used  during  the  summer 
months  only. 

The  water  capacity  is  37,500  gallons,  the  dimensions  being  60  ft.  by  25  ft. 
with  a depth  varying  from  2 ft.  6 ins.  to  5 ft.  6 ins. 

The  filtration  plant  comprises  a double  pressure  filter  utilising  filtering 
cloths  and  kieselguhr  followed  by  automatic  dosing  with  sodium  hypochlorite 
solution. 

3 samples  were  taken  during  the  year,  2 of  which  were  unsatisfactory, 
faecal  coli  being  isolated  in  both  cases.  Advice  was  given  to  the  Headmaster 


on  the  maintenance  of  an  adequate  chlorine  residual,  which  is  the  basic 
principle  of  treatment  of  swimming  pool  water. 

5.  New  Metropole  Court 

This  heated  indoor  pool  is  situated  in  part  of  the  New  Metropole  Court 
premises  and  members  of  a private  club  have  the  exclusive  use  of  the  facilities 
all  the  year  round.  The  water  capacity  is  8,700  gallons,  the  depth  varying  from 

5 ft.  6 ins.  to  2 ft.  6 ins.,  and  separate  changing  accommodation,  showers  and 
toilets  are  provided  for  each  sex. 

The  chlorination  and  sterilisation  plant  is  of  orthodox  design  and  13 
check  samples  were  taken  during  1967.  2 samples  taken  in  the  summer  months 
shewed  high  colony  counts  but  after  adjustment  of  the  chlorination  plant  the 
subsequent  samples  were  all  satisfactory. 

6 Folkestone  Hostel  and  Training  Centre 

This  small  outdoor  pool  was  presented  by  the  Folkestone  Round  Table 
for  the  use  of  mentally  handicapped  children  and  adults  who  attend  the 
Centre  in  Parkfield  Road. 

The  pool  is  constructed  of  wood  with  a plastic  lining  and  cover  and  it 
contains  6,000  gallons  of  water  within  its  dimensions  of  24  ft.  by  16  ft.  by 
2 ft.  6 ins.  deep.  A filtration  plant  with  associated  circulation  pump  and 
electrical  heating  unit  was  installed  during  1966.  Chlorination  is  effected  by 
the  manual  addition  of  sodium  hypochlorite  solution  and  although  frequent 
chlorine  readings  are  taken  both  by  the  Warden  and  the  District  Inspector 
this  cannot  be  considered  a satisfactory  and  reliable  method  of  control. 
Chlorine  tablets  have  been  developed  in  the  U.S.A.  for  small  pools  such  as 
this  and  could  well  provide  a more  satisfactory  form  of  dosage  than  the 
present  method,  though  it  would  still  be  a poor  alternative  to  adjustable 
automatic  dosage. 

2 samples  were  taken  during  the  year,  1 of  which  showed  a high  plate 
count  and  to  this  extent  was  classified  as  unsatisfactory. 

7.  Christchurch  C.E.  Primary  School 

This  is  a new  pool  provided  by  the  Parent/Teacher  Association  and  is 
the  first  fully-enclosed  heated  junior  pool  in  the  Borough. 

The  structure  consists  of  a wooden  framework  above  ground  with  a 
plastic  lining,  dimension  being  39  ft.  by  17  ft.  The  water  depth  is  2 ft.  9 ins. 
and  capacity  11,400  gallons. 

A site  in  the  grounds  immediately  adjacent  to  the  junior  school  cloak- 
rooms was  chosen  to  accommodate  the  pool  within  a purpose-built  wood- 
framed structure  roofed  with  tinted  corrugated  plastic  sheeting.  A paved  area 
surrounds  the  pool  and  a doorway  into  the  cloakroom  gives  access  to  curtained 
areas  used  for  changing  purposes. 

Filtration  is  by  means  of  a standard  “ candle  ” type  pressure  filter 
utilising  kieselguhr  as  the  filter  medium,  with  larger  objects  being  retained  on 
a preliminary  coarse  gauge  screening  filter.  Sodium  hypochlorite  is  introduced 
into  the  water  by  means  of  an  automatic  dosing  unit  which  ensures  continuous 
sterilisation  and  an  electric  heater  of  18  kw.  output  heats  the  water  to  a 
temperature  of  72°  F.  enabling  the  pool  to  be  used  all  the  year  round. 

Prior  to  the  opening  of  the  pool  the  school  caretaker  was  fully  instructed 
in  the  principles  of  swimming  pool  water  treatment  followed  by  close  super- 
vision during  the  first  few  weeks  of  use. 

4 samples  taken  during  the  year  all  proved  to  be  satisfactory. 
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8.  Paddling  Pool  for  Children 

The  paddling  pool  was  constructed  in  1963  in  a position  on  the  sea  front 
near  the  open  air  swimming  pool.  It  is  controlled  and  serviced  by  the  Parks 
Department  and  is  in  great  demand  during  warm  weather  by  young  visitors. 

The  pool  is  emptied  and  refilled  with  mains  water  at  least  3 times  weekly 
and  sodium  hypochlorite  solution  is  added  at  regular  intervals  throughout  the 
day  depending  on  the  use  made  of  the  pool. 

Although  no  purification  plant  is  provided,  the  quality  of  the  water  should 
obviously  be  maintained  to  a similar  standard  as  that  in  swimming  pools  in 
the  interests  of  public  health  and  the  pool  is  kept  under  routine  check  and 
sampling  accordingly. 

Three  samples  were  taken  during  the  season  and  all  proved  to  be  entirely 
satisfactory. 


Location  of  Pool 

Total 

Samples 

UNSATIS 
B.  Coli 
present  in 
100  ml. 

FACTORY 
Faecal  Coli 
present  in 
100  ml. 

RESULTS 
Bacterial 
count  too 
high 

Satisfactory 

Results 

Open  Air  Pool  : 

Deep  end 

9 

1 

1 

1 

8 

Shallow  end  ... 

9 

1 

1 

1 

7 

Hillside  School  : 

2 

— 

— 

— 

2 

George  Spur  gen 
School  : 

4 

1 

1 

2 

2 

Westbrook  House 
School  : 

3 

2 

1 

2 

1 

New  Metropole  : 

13 

— 

- — 

2 

11 

Folkestone  Hostel 
and  Training 

Centre : 

2 

_____ 

T 

1 

1 

Christchurch  School : 

4 

— 

— 

— 

4 

Paddling  Pool  : 

3 

— 

— 

— 

3 

NOTE : Where  pools  have  varying  depths,  samples  are  invariably  taken 
simultaneously  at  “ deep  ” and  “ shallow  ” ends. 


MERCHANDISE  MARKS  ACT,  1926 

It  is  a requirement  of  the  Merchandise  Marks  Act  that  imported  goods 
shall  bear  an  indication  of  origin,  and  Orders  relating  to  a wide  variety  of 
foods  have  been  issued  detailing  the  manner  in  which  the  indication  of  origin 
is  to  be  applied  to  these  foods,  such  Orders  being  enforced  by  the  Department 
as  an  adjunct  to  the  requirements  of  the  Food  and  Drugs  Act,  1955. 

Orders  are  in  force  in  respect  of  meat,  tomatoes,  cucumbers,  apples, 
butter  and  many  other  commodities  which  are  imported  into  this  country 
and  amending  Orders  are  issued  from  time  to  time  to  deal  with  changing 
methods  of  packaging  and  display.  For  instance,  an  amending  Order  was 
made  in  1967  which  reduced  the  stipulated  size  of  lettering  required  when 
indicating  the  country  of  origin  of  meats  pre-packed  in  packages  of  not  more 
than  4 lb.  to  meet  such  a situation  and  at  the  same  time  maintain  the  basic 
safeguards  embodied  in  the  Act. 
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Supervision  of  the  various  food  shops  affected  continued  throughout 
the  year  and  occasional  lapses  by  the  retailers  concerned  were  usually  quickly 
remedied  when  the  offences  were  pointed  out.  Open  displays  of  apples  and 
tomatoes  were  again  most  frequently  to  be  found  without  correct  labels  ; the 
sale  of  pre-packed  food,  e.g.  as  practised  in  the  larger  supermarkets,  generally 
involves  the  use  of  printed  labels  which  are  designed  to  comply  with  the 
requirements  of  the  various  Orders  and  accordingly  gives  less  trouble. 

87  check  observations  were  recorded  during  the  year  and  7 official 
warnings  were  issued  in  respect  of  contraventions  noted  although  many  minor 
offences  were  also  brought  to  the  attention  of  retailers  in  the  Borough  by 
verbal  communication  at  the  time  of  check. 


NOISE  ABATEMENT  ACT,  1960 

There  is  an  increasing  public  awareness  that  noise  interferes  with  the 
comfort  of  the  community,  this  being  evidenced  by  the  steady  increases  in 
noise  complaints  during  recent  years.  Noise  levels  in  this  and  many  other 
countries  are  becoming  intolerable  through  the  growth  of  motor  and  air 
traffic,  industrial  machinery,  amplified  music  from  clubs  and  dance  halls  and 
especially  the  ubiquitous  pneumatic  drill. 

The  Noise  Abatement  Act  1960  broadened  the  provisions  of  the  Public 
Health  Act  1936  by  making  excessive  noise  or  vibration  a statutory  nuisance 
and  enabling  the  enforcement  procedure  set  out  in  the  latter  to  be  followed. 

Recommended  tolerance  levels  were  included  in  the  report  of  the  Wilson 
Committee  in  1960  but  existing  legislation  contains  no  specific  standard  regu- 
lating the  acceptable  limits  for  noise  emission  ; each  complaint  received, 
therefore,  has  to  be  investigated  in  detail  against  this  background  and  many 
visits  are  often  necessary  at  various  times  of  day  or  night  to  ensure  justification 
for  action. 

The  use  of  a sophisticated  and  sensitive  octave  band  sound  level  meter 
assists  by  providing  facilities  for  the  comparative  level  of  sound  in  different 
frequency  ranges  to  be  fairly  easily  determined  if  necessary,  enabling  a critical 
analysis  of  any  noise  to  be  made  and  thus  giving  some  indication  of  the  appro- 
priate remedial  measures  to  be  pursued.  Otherwise  the  ear  of  the  Public 
Health  Inspector  and  his  unbiased  assessment  of  all  relevant  circumstances 
affords  the  only  judgment  possible. 

No  doubt  there  are  difficulties  in  prescribing  a multiplicity  of  specific 
standards  for  noises  related  to  the  many  different  industrial  processes  or 
appliances,  or  other  individual  sources  of  unwanted  sound,  but  it  would  not 
seem  either  impracticable  or  unreasonable  to  give  statutory  recognition  to  a 
basic  objective  maximum  level  in  terms  of  decibel  units,  which  could  be  so 
quoted  with  legal  authority  as  evidence  of  the  existence  or  otherwise  of  a 
nuisance. 

24  complaints  of  excessive  noise  were  received  in  1967,  10  of  which 
could  not  be  substantiated  on  investigation  on  the  criteria  referred  to.  1 1 
informal  notices  or  warnings  were  given  in  respect  of  noise  from  road  breaking 
drills,  industrial  machinery,  panel  beating  and  dance  halls. 

The  2 dance  hall  complaints  received  during  the  year  required  a great 
deal  of  late-night  investigation.  The  amount  of  noise  produced  by  “ pop  ” 
groups  to  meet  the  demand  of  their  fans  seemed  over-excessive  to  the  inspecting 
officers — on  one  evening  a noise  level  of  90  decibels  was  recorded — but  such 
groups  are  a feature  of  present  day  youth  recreation  and  efforts  were 
directed  at  sound  proofing  the  buildings  to  prevent  the  noise  travelling  out- 
side. The  proprietor  of  one  dance  hall,  who  was  commendably  anxious  to 
co-operate,  engaged  the  services  of  a professional  team  of  consultants  from 
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the  Institute  of  Sound  and  Vibration  Research  attached  to  the  University  of 
Southampton  and  ultimately  implemented  the  recommendations  made  by  both 
them  and  by  the  Department. 

ANIMALS,  ETC. 

1.  Pet  Animals  Act,  1951 

4 

2.  Animal  Boarding  Establishments  Act,  1963 

3.  Riding  Establishments  Act,  1964 

The  main  objectives  common  to  all  the  above  mentioned  legislation  are 
identical,  viz  : to  ensure  that  the  welfare  of  animals  who  are  covered  by  the 
several  acts  is  properly  safeguarded  as  respects  accommodation,  exercise, 
feeding,  general  welfare,  fire  precautions  and  routine  cleaning  and  main- 
tenance, etc. 

For  this  purpose  premises  used  for  the  sale  of  pets,  including  birds  and 
fishes  as  well  as  mammals,  or  for  boarding  cats  and  dogs,  must  be  licensed  by 
the  Council.  Conditions  appropriate  to  the  type  of  premises  and  the  particular 
purpose  for  which  they  are  to  be  used  are  attached  to  each  licence  and  the 
usual  routine  check  visits  were  made  from  time  to  time  to  ensure  proper 
compliance  therewith. 

4 licences  were  granted  under  the  Pet  Animals  Act,  all  relating  to  shops 
where  a variety  of  pets  are  sold.  Only  3 premises  were  actually  involved  as  one 
shop  changed  hands  during  the  year  but  since  licences,  being  personal  to  the 
applicant,  cannot  be  transferred  a further  licence  had  to  be  issued  to  the  new 
proprietor. 

As  in  previous  years  all  licensees  were  especially  requested  to  see  that 
customers  were  advised  on  the  proper  feeding,  care  and  management  of 
animals  or  birds,  etc.  purchased.  This  is  most  important  when  pets  are  pur- 
chased for  children  since  much  unecessary  suffering  can  be  caused  by 
thoughtlessness  or  lack  of  such  knowledge  ; it  is  of  course  an  offence  for  a pet 
animal  to  be  sold  to  a child  who  is  under  12  years  of  age  and  it  was  deemed 
necessary  to  remind  one  of  the  licensees  of  this  provision  on  one  occasion 
during  the  year. 

The  licences  of  2 premises  where  cats  and  dogs  are  boarded  were  renewed 
and  these  establishments  were  also  visited  on  a routine  basis  for  purposes  of 
general  supervision. 

Accommodation  is  provided  at  one  establishment  for  75  dogs  and  26 
cats,  and  at  the  other  for  24  dogs  and  20  cats.  Both  premises  are  well  equipped 
and  were  conducted  in  a satisfactory  manner,  all  the  requirements  of  licensing 
being  complied  with. 

The  Riding  Establishments  Act  1964  provides  for  a similar  system  of 
licensing  and  inspection  of  Riding  Establishments.  No  premises  were,  how- 
ever, used  for  such  purposes  in  the  Borough  during  1967. 

RODENT  CONTROL 

The  number  of  rodent  complaints  received  during  1967  was  392,  an  in- 
crease of  71  by  comparison  with  1966,  but  the  total  number  of  confirmed 
infestations  increased  by  only  3.  It  is  hoped  that  the  large  number  of  per- 
manent baiting  points  which  have  recently  been  laid  in  the  Borough  by 
technical  officers  of  the  Ministry  of  Agriculture  Fisheries  and  Food  as  part 
of  the  continuing  research  programme  being  carried  out  may  result  in  a 
reduction  in  complaints  during  1968. 

Two  full-time  rodent  operators  were  employed  on  rodent  control,  one 
being  mainly  engaged  on  survey  work  in  connection  with  the  research  pro- 
gramme referred  to.  The  whole  cost  of  employing  this  operator  was  re-imbursed 
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by  the  Ministry  of  Agriculture,  Fisheries  and  Food  in  accordance  with  an 
agreement  with  the  Council  in  such  respect.  A third  member  of  the  manual 
staff  who  is  trained  in  rodent  control  also  spent  a limited  amount  of  time  on 
the  work,  dealing  mainly  with  mouse  complaints. 

Warfarin  continued  to  be  the  poison  used  for  rodent  control  in  the 
Borough  and  no  instances  of  resistance  by  rats  to  this  chemical  have  been 
reported  here  or  elsewhere  in  the  South-East.  A major  infestation  of  rats  at 
an  animal  boarding  establishment  necessitated  the  use  of  norbomide,  which 
is  non-toxic  to  cats  and  dogs.  This  is  a comparatively  expensive  rodenticide, 
but  is  extremely  useful  for  treatment  of  premises  of  the  type  referred  to. 

The  inclusive  charge  of  7/6d.  per  hour  for  rodent  control  at  business 
premises,  which  had  remained  the  same  for  some  years  was  increased  in 
December  to  15/0d.  per  hour  inclusive  of  labour,  transport  and  materials. 
Treatments  at  domestic  premises  will  continue  to  be  carried  out  free  of  charge. 

It  is  gratifying  to  note  that  the  test  baiting  of  sewers  carried  out  in  April 
and  October  again  proved  negative.  The  last  “ take  during  a sewer  treatment 
was  recorded  in  March,  1964,  and  it  now  seems  almost  safe  to  assert  that 
this  particular  problem  has  been  permanently  overcome  in  the  Borough. 


TABULATED  SUMMARY  OF  CONTROL  MEASURES 
(i)  Surface  Control : 


Number  of 

Properties  where 

properties  surveyed 

infestations  found  and 

treatments  carried  out 

Type  of 

Inspected  in 

Property 

Inspected  as 

the  course 

TOTALS 

RATS 

MICE 

a result  of 

of  survey 

notification 

under  the 

Total 

Total 

Act 

Agricultural 

1 

1 

2 

1 

— 

Non- Agricultural 

1,313 

1,562 

2,875 

286 

80 

Totals  1967 

1,314 

1.563 

2,877 

287 

80 

(ii)  Sewer  Treatments 


Total 

Manholes 

in 

Borough 

Treatment 

carried 

out 

Manholes 

baited 

Manholes  where  bait  was 
during  treatment 

taken 

Nil 

T akes 

Complete 

Takes 

Partial 

T akes 

Total 

T akes 

1,390 

April 

166 

NIL 

NIL 

NIL 

166 

October 

157 

NIL 

NIL 

NIL 

157 
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ANNEXE 

Prescribed  Particulars  on  the  Administration  of  the  Factories  Act,  1961 


PART  I OF  THE  ACT 

1.  INSPECTIONS  for  purposes  of  provisions  as  to  health,  made  by 
Public  Health  Inspectors. 


Number 

on 

Register 

(2) 

Number  of 

Premises 

(1) 

Inspec- 

tions 

(3) 

Written 

notices 

(4) 

Occupiers 

prosecuted 

(5) 

(i)  Factories  in  which  Secs.  1,  2,  3, 

4 and  6 are  to  be  enforced  by 
Local  Authorities 

35 

12 

(ii)  Factories  not  included  in  (i)  in 
which  Sec.  7 is  enforced  by  the 
Local  Authority 

168 

55 

3 

_ 

(iii)  Other  premises  in  which  Sec.  7 
is  enforced  by  the  local  Auth- 
ority (excluding  outworkers' 
premises)  

31 

7 

— 

— 

Totals 

234 

74 

3 

— 
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2.  Cases  in  which  DEFECTS  were  found. 


Number  c 

if  cases  in  wh 

ich  defects  we 

found 

Number  of 
cases  in 
which 

prosecutions 
were  insti- 
tuted 
(6) 

Particulars 

0) 

Found 

(2) 

Remedied 

(3) 

Referred 

To  H.M. 
Inspector 

(4) 

Referred 
By  H.M. 
Inspector 

(5) 

Want  of  cleanliness  (S.l) 



- 

___ 

_ 

- 

Overcrowding  (S.2) 
Unreasonable  tempera- 

— 

— 

— 

— 

— 

ture  (S.3)  

Inadequate  ventilation 

— 

— 

— 

— 

— 

(S.4) 

Ineffective  drainage  of 

— 

— 

— 

— 

— 

floors  (S.6)  

Sanitary  conveniences 
(S.l)  : 

(a)  insufficient 

(b)  unsuitable  or 

— 

1 

— 

— 

— 

defective 

(c)  not  separate  for 

7 

3 

— 

— “ 

sexes 

Other  offences  against 
the  Act,  (not  including 
offences  relating  to  out- 

work)  

— 

— 

— 

— 

— 

Totals 

7 

4 

— 

— 

— 
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PART  VIII  OF  THE  ACT 


Outwork 

(Sections  133  and  134) 


Nature 

of 

work 

(1) 

No.  of  out- 
workers in 
August  list 
required  by 
Sec.  133(1) 
(c) 

(2) 

Section  133 
No.  of 
cases  of 
default  in 
sending 
lists  to 
the  Council 

(3) 

No.  of 
prosecutions 
for  failure 
to  supply 
lists 

(4) 

No.  of  in- 
stances of 
work  in  un- 
wholesome 
premises 

(5) 

Section  134 

Notices 

served 

(6) 

Prose- 

cutions 

(7) 

Making,  altering, 
etc. 

Wearing 

apparel 

46 

Household 

linen 

2 

_ _ _ 

_ 





Curtains  and 
furniture 
hangings 

2 

Manufacture  of 
parts  of  articles 
of  brass 

104 

— 

— 

— 

— 

— 

Totals 

154 

— 

— 

— 

— 

— 

(a)  Number  of  returns  received  from  employers  ...  24* 

(b)  Number  of  employers  by  whom  outworkers  employed  1 1 

(c)  Number  of  outworkers  involved  154 

(d)  Number  of  outworkers  involved  in  (c)  living  outside 

the  Borough  ", 35 

(e)  Number  of  lists  received  from  outside  authorities  ...  2 

(f)  Number  of  outworkers  involved  in  (e)  ...  ...  1 


* Returns  are  required  twice  per  year. 
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PORT  OF  FOLKESTONE 


Public  Health  Department, 

The  Civic  Centre, 

Castle  Hill  Avenue, 

Folkestone. 

March,  1968. 

To  His  Worship  the  Mayor,  Aldermen  and  Councillors  of  the  Borough 
and  Port  of  Folkestone. 

Mr.  Mayor,  Ladies  and  Gentlemen, 

I herewith  submit  the  Annual  Report  on  the  medical  aspect  of  the  working 
of  the  Port  of  Folkestone  for  1967. 

During  the  year  the  regular  passenger  boat  services  to  Folkestone  have 
been  as  follows  : — 

(1)  Folkestone-Calais 

(a)  Daily  passenger  service  from  1st  January  to  31st  December, 
1967. 

(2)  Folkestone-Boulogne 

(a)  Daily  morning  passenger  service  from  30th  June  to  3rd  Sep- 
tember, 1967  inclusive.  An  irregular  service  was  in  force 
from  31st  May  until  commencement  of  daily  service  and 
from  6th  to  23rd  September,  1967. 

(b)  Daily  afternoon  passenger  service  from  28th  May  to  23rd 
September,  1967  inclusive. 

(c)  Daily  evening  passenger  service  from  28th  May  to  23rd 
September,  1967  inclusive. 

Regular  boat  services  were  diverted  to  or  from  Folkestone  on  the  follow- 
ing days  : — 

(1)  From  Dover  to  Folkestone  FI  arbour 

(a)  12.30  p.m.  boat  from  Ostend. 

April  6th — seas  rough  and  boat  dragging  moorings. 

(2)  From  Folkestone  to  Dover  Harbour 

(a)  12.35  p.m . boat  from  Calais. 

February  19th  and  26th — repairs  being  carried  out  to 
Ashford /Sandling  railway  line. 

November  2nd  and  4th — high  winds  and  rough  seas. 

December  25th  and  26th — port  closed. 

The  daily  passenger  boat  service  from  Calais  was  cancelled  on  : 

May  2nd,  3rd,  4th,  17th  and  28th — strike  of  Officers  on 
French  boats. 

June  4th  and  December  13th — strike  of  French  seamen. 

Special  day  excursion  trips  to  France  and  from  Ostend  were  run  during 
the  summer  season. 

The  number  of  arriving  vessels  carrying  aliens  was  720  (all  passenger 
boats)  and  showed  an  increase  of  31  compared  with  1966. 
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All  passenger  boats  were  met  and  where  necessary  two  or  more  doctors 
were  in  attendance  to  cope  with  the  large  number  of  aliens  expected  to  arrive 
at  the  same  time,  and  during  the  year  a total  of  916  doctor/attendances  were 
made. 

The  number  of  passengers  passing  through  the  Port  during  the  year  was 
782,214  ; this  was  35,850  fewer  than  in  1966. 

The  gross  figures  of  passengers  arriving  at  and  departing  from  Folkestone 
for  the  past  five  years  are  : — 


Inwards 

Outwards 

1963 

472,676 

445,874 

1964 

446,085 

423,310 

1965 

450,149 

442,811 

1966 

408,573 

409,491 

1967 

389,756 

392,458 

Total 

918,550 

869,395 

892,960 

818,064 

782,214 

Compared  with  1966  there  was  a decrease  of  8,580  in  the  number  of 
aliens  arriving  and  nearly  50%  fewer  were  medically  examined. 

A summary  of  the  aliens  arriving,  medically  examined,  certificates  issued, 
etc.,  during  the  past  five  years  is  given  below  : — 

1963  1964  1965  1966  1967 


Aliens  arriving 

109,759 

132,444 

159,000 

148,633 

140,053 

Aliens  medically 
examined  

7,104 

7,303 

8,851 

8,497 

4,940 

Certificates  issued 

124 

116 

175 

122 

57 

Percentage  of  aliens 
examined  to  whom 
certificates  issued 

1.74 

1.58 

1.97 

1.43 

1.15 

The  aliens  continued  to  come  mainly  from  Italy,  Spain,  Switzerland, 
France,  Yugoslavia,  Austria  and  Germany. 

The  men  were  mainly  for  employment  as  labourers  (especially  agri- 
cultural) -and  to  work  in  hotels  and  the  catering  trade.  The  women  came  as 
domestics,  children’s  nurses  and  governesses,  assistant  hospital  nurses,  ward 
orderlies  and  “ au  pair  ” ; also  included  were  students  and  the  families  coming 
to  join  aliens  already  working  in  the  United  Kingdom. 

During  the  last  year  the  number  of  certificates  issued  on  Form  Port  12 
was  57  compared  with  122  in  1966.  These  certificates  were  in  respect  of  : — 


Pregnancy  24 

Deformity  of  limbs  and  amputations  ...  ...  9 

Dermatitis  and  other  skin  conditions  ...  - ...  5 

Unsound  mind  or  mentally  defective  4 

Deafness  2 

Eye  conditions  2 

Heart  conditions ...  ...  2 

Other  medical  conditions  9 


Five  aliens  were  refused  permission  to  land  by  the  Chief  Immigration 
Officer  on  purely  medical  grounds.  Two  American,  one  Italian  and  one 
Frenchman  were  refused  entry  under  Article  4(2)(b)  of  the  Aliens  Order,  1953 
which  is  in  respect  of  persons  of  unsound  mind  or  mentally  defective,  and  one 
Argentinian  under  Article  4(2)(c)  where  it  was  certified  by  the  Medical  Inspec- 
tor that  for  medical  reasons  it  was  undesirable  that  this  alien  should  be 
permitted  to  land. 
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A summary  of  the  immigrants  who  were  subject  to  control  under  the 
Commonwealth  Immigrants  Act  1962,  those  medically  examined  and  cer- 
tificates issued  during  the  past  five  years  is  as  follows  : — 


Commonwealth  immigrants— 

1963 

1964 

1965 

1 966 

1967 

Subject  to  control 

16,670 

19,716 

17,221 

17,650 

14,302 

Medically  examined 

634 

659 

510 

462 

342 

Certificates  issued 

Percentage  of  immigrants  ex- 
amined to  whom  certificates 

3 

7 

7 

9 

3 

issued  

0.47 

1.06 

1.37 

1.94 

0.87 

The  immigrants  came  mainly  from  India,  Mauritius,  Cyprus,  Ceylon  and 
Australia. 

Three  forms  Port  23  were  issued  in  respect  of  Commonwealth  immigrants 
compared  with  nine  in  1966  ; one  of  the  immigrants,  suffering  from  a mental 
disorder,  was  refused  permission  to  land  but  not  on  purely  medical  grounds. 

Thirty-nine  passengers  were  referred  to  the  Port  Medical  Officer  for 
examination  and  treatment  as  necessary.  Sixteen  were  suffering  from  a 
medical  condition,  seven  from  sea  sickness  or  travel  exhaustion,  seven  from 
various  injuries  and  one  had  a history  of  mental  illness. 

Two  were  found  to  be  suffering  from  measles  on  arrival  at  the  harbour. 
The  first,  a French  girl  of  17  on  a visit  to  England,  was  admitted  to  the  Dover 
Isolation  Hospital  and  the  second  case,  an  English  girl  of  6\  years,  was 
allowed  to  continue  her  journey  to  Liverpool  accompanied  by  her  parents. 

A woman  of  26,  with  a recent  history  of  gastro-enteritis,  stayed  over- 
night at  a local  hotel  before  continuing  her  journey  home  with  other  members 
of  her  family. 

A girl  of  12  suffering  from  tonsillitis  and  travel  exhaustion  was  admitted 
to  the  Dover  Isolation  Hospital  for  four  days  and  two  other  girls,  aged  16  and 
18  years  respectively,  who  had  both  received  treatment  for  tonsillitis  whilst 
in  Switzerland  were  allowed  to  continue  their  journey  home  by  coach. 

Two  male  passengers,  members  of  a party  going  on  a tour  of  Great 
Britain,  suffering  from  acute  respiratory  infection  were  both  admitted  to  the 
Dover  Isolation  Hospital  where  they  were  in-patients  for  a week. 

Eight  crew  members  and  one  railway  porter  also  received  medical  atten- 
tion. The  porter,  aged  67,  had  collapsed  from  a heart  condition  and  died 
within  a few  hours  of  his  admission  to  the  local  hospital.  A chief  steward, 
suffering  from  lacerations  of  the  scalp  and  suspected  concussion  was  also 
admitted  to  hospital,  and  the  chef  on  the  French  boat  “ Cote  D’Azur  ” who  had 
injured  his  ribs  was  referred  to  the  Calais  hospital  ; the  other  six  were  referred 
to  their  family  doctor. 

Mr.  L.  F.  Pattman,  Deputy  Chief  Public  Health  Inspector,  retired  on  the 
12th  March,  1967  after  nearly  forty  years  loyal  and  efficient  service  with 
this  authority. 

I should  like  to  express  my  appreciation  to  the  Medical  and  Nursing  staff 
at  the  Harbour,  Public  Health  Inspectors  and  also  to  the  Immigration  Officials, 
Customs  Officials,  British  Railways  Officials  and  Ships’  staff  for  their  unfailing 
and  effective  co-operation. 

I am, 

Mr.  Mayor,  Ladies  and  Gentlemen, 

Your  obedient  servant, 

R.  F.  H.  McELLIGOTT, 

Port  Medical  Officer  and  Medical  Inspector  of  Aliens. 
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SECTION  II — Amount  of  shipping  entering  the  district  during  the  year 

Table  B 


Ships  from 

Number 

of 

Arrivals 

T onnage 

Number  Inspected 

By  the  By  the 

Medical  Public 

Officer  Health 

of  Health  Inspector 

Number  of  ships  repor- 
ted as  having  or  having 
had  during  the  voyage 
infectious  disease  on 
board 

Foreign  Ports 

855 

1,1 14,907 

— 

10 

2 

Coastwise 

30 

18,925 

— 

— 

— 

Total 

885 

1,133,832 

— 

10 

2 

A summary  of  the  number  of  arrivals  and  total  tonnage  during  the  past 
five  years  is  as  follows  : 


Year 

No. of  ships 

Tonnage 

1963 

958 

1,125,423 

1964 

965 

1,146,158 

1965 

801 

876,980 

1966 

963 

1,157,047 

1967 

885 

1,133,832 

SECTION  III — Character  of  shipping  and  trade  during  the  year 

Table  C 


Passenger  Traffic 


Number  of  Passengers  — INWARDS : 
Number  of  Passengers  — OUTWARDS : 


389,756 

392,458 


Cargo  Traffic 


Principal  IMPORTS  — Metal  machinery,  textiles,  printed  matter 

and  mushrooms 

Principal  EXPORTS  — Iron-steel  machinery,  fish,  wines, 

textiles  and  paper 


Principal  Ports  from  which  ships  arrive — Boulogne,  Calais  and  Ostend. 


SECTION  IV — Inland  barge  traffic 
Number  and  tonnage  using  the  district  and  places  served  by  the  traffic 

NIL 


SECTION  V— Water  Supply 
(1)  Source  of  Supply  for — 

(a)  The  District : Water  for  drinking  and  other  purposes  is  obtained 
from  the  town  supply,  viz.  : Folkestone  and  District  Water  Company. 

(b)  Shipping  : Drinking  water  from  the  town  supply  is  supplied  to 
vessels  from  hydrants  on  the  quayside. 
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(2)  Reports  of  Tests  for  Contamination. 

Eight  samples  were  taken  by  the  Port  Health  Inspectors  from  passenger 
vessels,  one  from  a hydrant  on  the  quayside,  one  from  the  buffet  car  on  a boat 
train  operating  from  the  harbour  station  and  one  from  the  refreshment  room 
at  the  station. 

With  one  exception  all  samples  were  satisfactory  ; the  unsatisfactory 
sample  was  associated  with  the  contaminated  condition  of  the  water  storage 
system  on  the  buffet  car  of  a boat  train.  Appropriate  sterilisation  measures 
were  carried  out  by  British  Rail. 

A sample  of  water  from  a passenger  vessel  was  submitted  to  the  Public 
Analyst  for  full  chemical  analysis  ; the  result  was  entirely  satisfactory. 

(3)  Precautions  taken  against  contamination  of  hydrants  and  hosepipes. 

Hydrants  and  hosepipes  periodically  flushed  through. 

(4)  Number  and  sanitary  condition  of  water  boats,  and  powers  of  control  by 
the  Authority. 

NIL. 


SECTION  YI — Public  Health  (Ships)  Regulations  1966 

No  action  was  taken  during  the  year. 


SECTION  VII — Smallpox 

(1)  Name  of  Isolation  Hospital  to  which  smallpox  cases  are  sent  from  the 
district. 

Long  Reach  Hospital,  Dartford,  Kent.  Tel.  No.  : Dartford  23231. 

If  it  were  necessary  to  isolate  a person  for  the  purposes  of  observation 
an  approach  would  be  made  to  the  nearest  infectious  diseases  hospital  or 
to  the  Denton  Hospital,  Gravesend. 

(2)  Arrangements  for  transport  of  such  cases  to  that  hospital  by  ambulance, 
giving  the  name  of  the  authority  responsible  for  the  ambulance  and  the 
vaccinal  state  of  the  ambulance  crews. 

Patients  suffering  from  smallpox  would  be  removed  by  arrangement 
with  the  Canterbury  City  Ambulance  Service,  which  authority  is  re- 
sponsible for  the  vaccinal  state  of  the  ambulance  crews. 

(3)  Name  of  Smallpox  Consultant  available. 

The  following  Smallpox  Consultants  are  available  for  this  area  : 

Dr.  E.  H.  Brown,  Hither  Green  Hospital,  Hither  Green  Lane,  London, 
S.E.13. 

Hospital  Tel.  No.  : Hither  Green  3481. 

Home  Tel.  No.  : Sanderstead  4849. 

Dr.  E.  O’Sullivan,  “Ashton,”  Church  Road,  Hartley,  Dartford,  Kent. 

Hospital  Tel.  No.  : Dartford  23231. 

Home  Tel.  No.  : Longfield  2459. 

(4)  Facilities  for  laboratory  diagnosis  of  Smallpox. 

At  the  Virus  Reference  Laboratory,  Central  Public  Health  Labora- 
tory, Colindale  Avenue,  Colindale,  London,  N.W.9.  (Tel.  No.  : Colindale 
7041). 

An  electron  microscope  is  available  as  an  aid  to  early  diagnosis. 
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SECTION  VIII — Venereal  Disease 

No  change  during  the  year. 


SECTION  IX — Cases  of  notifiable  and  other  infectious  diseases  on  ships 

Table  D 


Number  of  cases 

Number 

Category 

Disease 

during  the  year 

of  ships 

Passengers 

Crew 

concerned 

Cases  landed  from  ships  from 

foreign  ports 

* Measles 
**Gastro- 

2 

— 

2 

enteritis 

1 

1 

2 

fTonsillitis 
ft  Acute 
respiratory 

3 

2 

infection 

2 

— 

1 

Cases  landed  from  other  ships  . . . 

— 

— 

— 

— 

Cases  which  have  occurred  on 

ships  from  foreign  ports  but 
have  been  disposed  of  before 

arrival 

— 

— 

— 

"r 

* A French  girl  of  17,  on  a short  visit  to  England,  was  confirmed  as 
suffering  from  measles  and  admitted  to  Dover  Isolation  Hospital.  A second 
case,  girl  of  6\  years,  was  allowed  to  continue  her  journey  to  Liverpool 
accompanied  by  her  parents. 

**  A woman  of  26  years,  who  had  a recent  history  of  gastro-enteritis, 
took  the  advice  of  the  Medical  Inspector  and  with  other  members  of  her 
family  stayed  overnight  at  a local  hotel  before  proceeding  to  their  home  in 
Devon  the  following  day.  A member  of  the  ship’s  crew  suffering  from  gastro- 
enteritis was  referred  to  his  family  doctor  for  treatment. 

t Of  the  three  cases  dealt  with  one  was  a young  English  girl  of  12  who 
was  returning  from  a holiday  abroad  and  found  to  be  suffering  from  tonsillitis 
and  travel  exhaustion  ; arrangements  were  made  for  her  admission  to  the 
Dover  Isolation  Hospital  where  she  stayed  for  four  days.  The  other  two  cases 
were  girls  aged  16  and  18  years  respectively  who  had  both  received  treatment 
for  tonsillitis  whilst  in  Switzerland  ; they  were  given  treatment  as  necessary 
and  allowed  to  continue  their  journey  home  by  coach. 

ff  Two  male  passengers,  members  of  a party  .going  on  a tour  of  Great 
Britain,  were  found  to  be  suffering  from  acute  respiratory  infection  on  arrival 
at  Folkestone  Harbour  ; both  were  admitted  to  the  Dover  Isolation  Hospital 
where  they  were  in-patients  for  a week. 

A short  account  should  be  given  of  the  measures  taken  on  the  arrival  by  ships 
of  (a)  any  case  of  smallpox,  cholera,  plague,  yellow  fever,  typhus  or 
relapsing  fever  included  in  Table  D ; (b)  any  suspected  cases  of  any 
such  disease. 

No  action  necessary  during  the  year. 

SECTION  X — Observations  on  the  occurrence  of  malaria  in  ships 

No  cases  occurred  during  the  year. 
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SECTION  XI — Measures  taken  against  ships  infected  with  or  suspected  for 

plague 

No  action  necessary  during  the  year. 

SECTION  XII — Measures  against  rodents  in  ships  from  foreign  ports 

(1)  Procedure  for  inspection  of  ships  for  rats. 

Formal  inspections  carried  out  by  Dover  Health  staff  and  amplified 
by  local  Port  Health  Inspectors  during  course  of  routine  inspection  of 
vessels. 

(2)  Arrangements  for  the  bacteriological  or  pathological  examination  of 
rodents,  with  special  reference  to  rodent  plague,  including  the  number  of 
rodents  sent  for  examination  during  the  year. 

Facilities  exist  for  the  bacteriological  or  pathological  examination  of 
rodents  at  the  Public  Health  Laboratory  Service,  Preston  Hall,  British 
Legion  Village,  Maidstone.  No  rodent  was  sent  for  examination  during 
1967. 

(3)  Arrangements  in  the  district  for  deratting  ships,  the  methods  used,  and, 
if  done  by  a commercial  contractor,  the  name  of  the  contractor. 

It  has  not  been  found  necessary  over  the  past  few  years  for  work  of 
disinfestation  to  be  carried  out  on  ships  visiting  this  Port.  Should,  how- 
ever, such  work  be  required  the  ships  would  be  treated  with  hydrogen 
cyanide  under  the  direction  of  the  Port  Health  Inspectors  at  Dover,  the 
latter  being  an  “ approved  ” port. 

The  harbour  environs  are  treated  as  necessary  by  the  Rodent 
Operators  of  British  Rail  (Southern  Region),  assistance  being  given  by  the 
Borough  Rodent  Operators  if  required,  e.g.  should  the  possibility  of 
adjacent  land  being  involved  in  any  infestation  arise,  or  should  any  other 
co-ordination  be  necessary. 

(4)  Progress  in  the  rat-proofing  of  ships. 

Not  found  necessary. 

Tables  E and  F — NIL 

Deratting  Certificates  and  Deratting  Exemption  Certificates  issued  during  the 
the  year  for  ships  from  foreign  ports. 

None  issued — Folkestone  is  not  an  “ approved  ” port. 

Certificates  for  vessels  owned  by  the  British  Railways  and  using  this 
port  are  issued  by  the  Dover  Port  Health  Authority. 

SECTION  XIII — Inspection  of  ships  for  nuisances 

Table  G 


Inspections  and  Notices 


Notices 

served 

Result  of 
serving 
Notices 

Nature  and  number  of  Inspectio 

ns 

Statutory 

Notices 

Other 

Notices 

General  inspection  of  crews’  quar- 
ters, food  preparing  places,  etc. 

72 

— 

— 

— 

Total 

72 

— 

— 

— 
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SECTION  XIV— Public  Health  (Shellfish)  Regulations  1934  and  1948. 

There  are  no  shellfish  beds  or  layings  within  the  jurisdiction  of  this 
authority. 

SECTION  XV — Medical  Inspection  of  Aliens. 

(. Applicable  only  to  ports  approved  for  the  landing  of  aliens) 

(1)  List  of  Medical  Inspectors  of  Aliens  holding  Warrants  of  Appointment 


Name 

Date  of 

A ppointment 

Qualifications 

R.  F.  H.  McElligott 

28.10.49 

M.B.,  Ch.B. 

H.  Yates  

8.10.52 

M B.,  B.Ch.,  M.R.C.S., 
L.R.C.P. 

C.  B.  Findlay 

28.  6.55 

M.B.,  Ch.B. 

E.  Mallett  ... 

21.10.60 

M.B.,  B.S.Lond.,  M.R.C.S., 
L.R.C.P.,  D.Obst.R.C.O.C. 

S.  M.  R.  Powell 

3.  2.64 

M.B.,  Ch.B. 

Drs.  McElligott  and  Findlay  were  employed  on  a part-time  basis  and 
Drs.  Yates,  Mallett  and  Powell  on  a sessional  basis. 

(2)  List  of  other  staff  engaged  on  this  work. 


Date  of 

Nature  of 

A ppoint- 

Name 

Appointment 

ment 

Qualifications 

Mrs.  M.  Fitzgerald 

Nurse-Attendant 

(part-time) 

1.12.66 

S.R.N.,  S.R.F.N., 
S.C.M. 

Mrs.  L.  M.  Scott,  S.R.N.,  Miss  E.  M.  Cook,  S.R.N.  and  Mrs.  L.  F. 
Brann,  S.E.A.N.  (who  had  been  the  part-time  Nurse-Attendant  for  over 
ten  years)  were  also  available  on  a sessional  basis  to  act  as  relief  and 
assist  when  two  or  more  Nurse-Attendants  were  required  to  cope  with 
the  large  number  of  immigrants  expected  to  arrive  at  the  same  time. 

(3)  Organisation  of  Work. 

No  change  during  the  year. 

(4)  Nature  and  amount  of  aliens  traffic. 


A total  of  4,940  aliens  were 
fewer  than  in  1966. 

examined  during 

1967;  this 

A summary  of  their  nationalities  is  as  follows  : — 

1967 

1966 

( for  comparison ) 

Italian 

2,473 

5,191 

Spanish  

1,114 

1,476 

Swiss 

608 

769 

French  

296 

332 

Yugoslav  

67 

6 

Austrian  

64 

122 

93 


German 

Greek 

Portuguese  ... 

Turkish  

American  

Moroccan  

Persian  

Israeli 

South  African 
Argentinian 

Danish  

Finnish  

Other  nationals 
Stateless  

Totals 


61 

146 

48 

99 

39 

103 

35 

55 

29 

10 

29 

11 

22 

— 

12 

9 

10 

2 

5 

2 

3 

2 

3 

6 

22 

42 

— 

114 

4,940 

8,497 

Particulars  of  the  number  of  aliens  arriving,  examined  and  certificates 
issued  during  1967  are  set  out  below  : — 

A.  Total  number  of  arriving  vessels  carrying  aliens  : 

(a)  Passenger  720 

(b)  Cargo  — 


Total  720 


This  total  of  720  shows  an  increase  of  31  compared  with  the  number 
of  arriving  vessels  carrying  aliens  during  1966. 

B.  Total  number  of  arriving  aliens  (excluding  crews)  ...  140,053 

C.  Total  number  of  aliens  medically  examined  : 


With  Ministry  of  Labour  permit 

4,869 

Au  Pair 

8 

Permanent  residents  

26 

Visiting  

37 

Total 

4,940 

D.  Reports  and  certificates  for  aliens  medically  examined  : 


Nature  of  report  or  certificate 

Total  number 
of  reports 
and  certificates 
issued 

Aliens  NOT 
PERMITTED 
to  land 

A. 

Unsound  mind  or  mentally  defec- 
tive 

4 

4* 

B(l). 

Undesirable  for  medical  reasons 

2 

1 ** 

B(2)(a). 

Inability  to  support 

12 

— 

B(2)(b). 

Likely  to  require  medical  treat- 
ment 

39 

7 

C. 

Conditionally  landed  for  further 
medical  examination  ... 

— 

— 

Totals 

57 

12 

94 


Refused  entry  on  purely  medical  grounds  : 

* Two  Americans,  one  Frenchman  and  one  Italian  under  Article  4(2)(b) 
of  Aliens  Order,  1953. 

**  One  Argentinian  under  Article  4(2)(c)  of  Aliens  Order,  1953. 


(5)  Accommodation  for  medical  inspection  and  examination. 

Properly  constructed  and  equipped  medical  inspection  rooms  adjacent 
to  No.  1 berth  are  available,  but  the  practice  of  carrying  out  examinations  in 
cabins  on  board  passenger  ships  has  also  been  continued  when  the  boats  have 
docked  at  the  other  berths. 

The  British  Railways  have  developed  plans  for  improvement  to  passenger 
handling  accommodation  at  the  Folkestone  Harbour,  which  include  a new 
customs  and  immigration  hall  and  medical  inspection  rooms,  and  these  should 
be  completed  in  time  for  the  summer  services  of  1968. 


Commonwealth  Immigrants  Act,  1962. 

Following  consultation  and  agreement  between  the  Ministry  of  Health 
and  the  Association  of  Sea  and  Airport  Health  Authorities  a single  form  of 
the  Warrant  of  Appointment  for  issue  to  Medical  Inspectors  of  Aliens  and 
Commonwealth  Immigrants  was  introduced  to  replace  the  two  separate  war- 
rants previously  issued. 

On  the  21st  June,  1967  the  combined  Warrants  of  Appointment  were 
issued  to  the  five  Medical  Inspectors  (Drs.  McElligott,  Findlay,  Mallett,  Powell 
and  Yates)  and  will  be  subject  to  renewal  every  three  years. 

Mrs.  M.  Fitzgerald  together  with  Mrs.  L.  M.  Scott,  Miss  E.  M.  Cook 
and  Mrs.  L.  Brann  were  available  as  Nurse-Attendants. 

The  number  of  Commonwealth  citizens  subject  to  control  under  this  Act 


and  those  medically  examined  were  : — 

1967 

1966 

(for  comparison) 

Commonwealth  immigrants  : 

Subject  to  control  . . . 

14,302 

17,650 

Medically  examined 

342 

462 

The  nationality  of  those  examined 

was  : 

Indian  

179 

320 

Mauritian  

64 

46 

Cypriot  

39 

27 

Ceylonese 

25 

31 

Australian  

14 

7 

Malayan  

7 

6 

Gambian  

2 

— 

Pakistani  

2 

9 

Maltese 



5 

Canadian  

t 

2 

Other  nationalities  ... 

10 

9 

Total 

342 

462 

The  number  of  reports  and  certificates  issued  for  Commonwealth 
citizens  medically  examined  was  : — 
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Nature  of  report  or  certificate 

Number  of 
reports  or 
certificates 
issued 

Number  of 
Commonwealth 
citizens 
refused  entry 

A. 

Suffering  from  mental 

disorder 

1 

B(l). 

B(2). 

Undesirable  for  medical 
Likely  to  require  major 
treatment 

reasons 

medical 

1 

— 

Totals 

3 

1 

* One  of  the  immigrants,  with  an  Australian  passport,  required 
treatment  and  was  allowed  to  land  by  the  Immigration  authorities  after 
consultation  with  the  Home  Office. 

The  second,  an  immigrant  suffering  from  a mental  disorder,  and 
originally  from  Europe  but  who  now  had  an  Australian  passport,  was 
not  allowed  to  land  ; entry  was  not  refused  on  purely  medical  grounds. 


Medical  Arrangements  for  Long-Stay  Immigrants. 

Continuing  the  arrangements  which  came  into  operation  in  January. 
1966  the  local  Health  Authorities  were  only  notified  of  those  immigrants  who 
were  likely  to  settle  in  this  country,  e.g.,  stay  over  a year,  or  where  the  Medical 
Inspector  thought  a visit  would  in  any  case  be  advisable. 

During  the  year  notifications  of  the  destination  addresses  of  the  following 
immigrants  were  sent  to  the  Medical  Officers  of  Health  of  the  districts 
concerned  : — 

1967  1966 

for  comparison 

Long-stay  immigrants,  etc.  ...  376  431 

Tear-off  slips  forwarded  re  : 

Adults  26  36 

Children  24  45 

SECTION  XVI— Miscellaneous 

Arrangements  for  the  burial  on  shore  of  persons  who  have  died  on  board  ship 
from  infectious  disease. 

A mortuary  at  the  local  hospital  and  adequate  burial  and  cremation 
facilities  are  available  in  the  district. 

Cases  of  Illness  or  Injury  amongst  Passengers  and  Crew  Members. 

The  following  is  a summary  of  those  persons  examined  at  the  Folkestone 
Harbour  and  treatment  given  as  necessary  : 

(a)  Medical  Conditions  : 

Further  Action  Taken 

Admitted  to  hospital  

Admitted  to  Dover  Isolation 

hospital  ...  

To  stay  over-night  at  local  hotel 
Referred  to  own  doctor 


Passengers 

5 


Crew 

Members,  etc. 

1 


4 

2 

1 
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Allowed  to  proceed  on  : 

Inward  journey 

18 

— 

Outward  journey  ... 

2 



Totals 

32 

6 

(b)  Injuries : 

Crew 

Further  Action  Taken 

Passengers 

Members,  etc. 

Admitted  to  hospital  

4 

1 

Special  travel  facilities  on  train 

2 

— 

Referred  to  Calais  hospital 

— 

1 

Referred  to  own  doctor 

— 

1 

Allowed  to  proceed  on  : 

Inward  journey 

1 

— 

Totals 

7 

■ 3 

SECTION  XVII— Routine  Supervision 

Information  supplied  by  L.  H.  Vale,  Esq.,  Chief  Public  Health  and  Food 

Inspector  for  the  Borough  and  Port  of  Folkestone. 

(i)  General 

677  visits  were  made  by  the  Public  Health  Inspectors  to  the  Harbour 
during  the  year  for  the  purpose  of  routine  inspection  of  passenger  vessels 
and  for  the  examination  of  foodstuffs  landed  at  the  Port. 

All  vessels  regularly  operating  from  the  port  were  subject  to  routine 
check  observation  on  berthing,  detailed  inspections  being  made  at  frequent 
intervals ; water  supplies  were  sampled  from  time  to  time  for  bac- 
teriological and  chemical  purposes  and  reference  has  already  been  made 
on  page  90  to  the  results  obtained.  A total  of  10  vessels  used  the  port 
for  varying  periods  during  the  year  in  connection  with  the  cross  channel 
services. 

(ii)  Food  Inspection : 

Reference  has  been  made  in  previous  reports  to  the  introduction  in 
June,  1965  of  a sealed  container  service  under  which  cargoes  shipped 
from  Boulogne  are  freighted  through  the  port  direct  to  London  under 
Customs  Bond.  Inspection  of  foodstuffs  under  this  arrangement,  which 
continued  during  1967,  is  normally  carried  out  at  the  final  clearance 
depot.  A very  small  amount  of  cargo  carried  on  passenger  vessels  is, 
however,  still  being  dealt  with  at  the  Port. 


(iii)  Summary  of  Foodstuffs  Imported  during  1967  : 


FOODSTUFF 

CALAIS 

Tons 

Cwts. 

Qrs. 

lbs. 

Biscuits 

5 

19 

— 

8 

Total  

5 

19 

— 

8 

(iv)  Foodstuffs  condemned 
NIL. 


(v)  Chemical  Examination  of  Food 
NIL. 
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Heights  above  Mean  Sea  Level  Heights  above  Ground  Highest  Max.  79°  F on  1 3th  July. 

Barometer  Cistern  218.4  ft.  Rim  of  Rain  Gauge  12  ins.  Lowest  Min.  22°  F on  9th  December. 

Rain  Gauge  Site  128.5  ft.  Thermometers  4 ft.  Lowest  Grass  Min.  19°  F on  4th  January. 

Sunshine  Recorder  98.75  ft. 


